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This photograph begins a story (continued inside) of a house of wood and glass which allows the out 


doors to flow through it, and holds the color of the California hills in its redwood walls, used brick, and 


furnishings. The picture proves that redwood will not darken as it ages if properly treated when applied 











TO LOVE AND TO CHERISH — 


De eee 


D. you recall when you said “I do...to have and 
to hold...to love and to cherish’... the hallowed 
words that meant a new life had begun for you 
and your life's partner? What a treasure for your 
storehouse of memories a recording of such beau- 
tiful moments would make. Time passes but the 
happy memories are 





yours forever when you 
record them on a Pack- 
ard-Bell Phonocord. 


LISTEN TO 
The untold stories behind 


the day’s news on the 

Packard-Bell Show, 

“Press Club”, every 

Friday night at 8:15, 
over C. B. S. 











Many beautiful events may be preserved for the 
pleasure of the future when you own a Phonocord. 
This beautiful instrument offers endless variety in 
entertainment. Actually it is three instruments in 
one beautiful console. It combines a powerful, 
selective radio with ‘‘stationized”’ dial that tunes 
in call letters of stations all over the West, a rich- 
toned automatic record-changing phonograph, and 
most fascinating of all...the extra fun of home 
recording. 


WARTIME NOTE: Instead of a radio or Phonocord to grace your home, we make 
radios today to help win the war on distant battlefronts. Peacetime radios and 
Phonocords must wait for Victory. If your present radio needs repairs, a Fran- 
chised Packard-Bell Dealer is equipped to help keep it in service. 


Packard ell 


War Time Makers of Radio Equipment For Our Armed Forces + Peace Time 
Makers of The West's Largest-Selling Radios and The Famous Phonocord 


FINE 


RADIOS Heerceceoeeld 


PHONOGRAPHS 











This is a 


spark plug 


UR CAR yells “gimme a light” 
about 5400 times a minute. And 
the spark plugs must deliver it on 
the split instant. 


Here’s what happens. 


When the plugs flick a 
spark into compressed 
mixture of gasoline and 
air in the cylinders... 
ZOWIE! There’s a white 
hot explosion. The only 
things movable in the 
cylinders are the pistons. 
So down they go, turning the crankshaft, 
which turns the gears, which turn the 
wheels, which roll you to wherever 
you're going. 





Those 5400 explosions 
per minute give spark 
plugs a Turkish Bath 
that boils the sparking 
ambition clear out of ’em 
after about 10,000 miles. 
That’s bad. Weakened 
plugs waste the fuel they’re supposed 

to explode. It’s like pouring precious 
gasoline out on the street! 











Here’s where your friends at Shell 
come to the rescue. They'll clean 
your spark plugs, or sell 
you new ones if the old 
ones have cracked (as 
they sometimes do). And 
they’ll also Shellubricate 
your entire car for you. 





You need Shellubrication because it 
protects your car against Wartime 
Stop and Go wear... the villain that sends 
35,000 cars to junk yards every week! 


We check your car from stem 
co stern during Shellubrication. 
Battery.. lights., ures...cooling 
system. .etc. We can often catch 
bceakdowns before they happea 
and save you big repuir bills later. 


SHELL OIL COMPANY, 


incorporated 





GASOLINE POWERS THE ATTACK 
— Don’t waste a drop 
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SAN FRANCISCO 


her most fascinating 


best | 









* The world’s most 
glamorous cocktail lounge! 


of golden-rose sunsets 
4 ... mystery of light-spangled 
night over a romantic city... 
glory of the great, 2-bridge- 
spanned Bay under moonlight 
. this is the unforgettable 
picture of San Francisco from 
the Top of the Mark. * Let that 
gorgeous panorama become 
your private view! No mat- 
ter how brief your visit, see 
more of San Francisco... her 
beauty, her romance, her fas- 
cinating life... stop at the 
Mark Hopkins! * Rates from 
$5.00. Garage in the building. 
Special reduced rates for 
service men and their families. 





MARK HOPKINS 


| 











GEO. D. SMITH, General Manager 





Handmade in Mexico 





I. THE October Sunset we told you where 
and what to buy in Mexico. The following 
are additional places which might be in- 
cluded in your shopping tour. 

In Guadalajara, and the immediate vicin- 
ity, you will find textiles, pottery, 
and leather work. The textiles are mixed 
i quality. The weaving of fabrics is a com- 
paratively recent industry in this area. 
Most representative of the country are the 
sarapes made from natural colored yarns 
which are woven by the Indians for their 
own use. Some newer types for the tourist 
trade are brilliant with harsh, modern 
chemical dyes. 


glass, 


The woven leather shoes made here attract 
every shopper-tourist. The better shoes are 
not huaraches, the common open sandal of 
the Mexican Indian, but are known as cail- 
zado tejido (woven shoes) . All of this foot- 
wear is attractively primitive in design, but 
leather quality varies. Watch your step. 
Just out of Guadalajara, on the road to San 
Pedro Tlaquepaque, there is a large glass 
factory which produces fine examples of 
Mexican glass. Although the art of glass 
blowing was introduced by the Spaniards, 
the Mexicans have developed a glassware 
that is definitely their own, especially the 
ribbed greenish glass and the bubbly blue 
glass which are often seen in this country. 
This glass is so inexpensive that even the 
poorest Mexicans can better afford it than 
the cheapest imported glass; thus, color 
brightens even the humblest pulqueria. 





You may visit the glass factory in the 
Avenida Catalan and watch the glass blow- 
ers at work. The art is handed down from 
father to son, and the skill of the workmen 
is amazing. The melted glaze is kept at 
just the right temperature in a furnace; the 
glass blowers pick up globs of the sticky 
molten glass on the ends of metal tubes, 
and, like blowing soap bubbles, blow pitch- 
ers, bowls, glasses, or vases. Handles are 
slapped on as soon as the piece is blown; 
then it is dropped into the sandbox of a 
furnace at a low temperature, to cool. 

Among the most charming products of the 


glass blowers are the figurines of animals. 
These are so delicately and exquisitely 
formed that they are best suited for col- 
lectors’ items. 


TLAQUEPAQUE 
the entire village of Tlaque- 
The decorations used 


Practically 
paque makes pottery. 
are simple—conventional forms drawn with 
parallel and cross-hatched lines—if the pot- 
tery is made for the Mexicans themselves. 
But some of the craftsmen have made con- 
cessions to commerce and substituted bur- 


ros and cactus for the native figures. These 
“modernizations” are best avoided; to en- 


courage them will mean a large-scale de- 
terioration of a fine art tradition. 

Most of the Tlaquepaque pottery is made 
on a potter’s wheel, though a few of the 
large pieces are cast in molds. The potters 
work only with the crude wheel kicked with 
the feet, 
metal to smooth the surface of the pottery. 
Before the pottery is fired, the designs are 
painted on with brushes made of dog’s hair. 


a rag, and a piece of string or 


Tlaquepaque is noted for blue-gray and 
buff tableware, for glazed yellow pottery 
decorated with palm motifs, and for the 
natural terra cotta pottery with white ani- 
mals and flower designs which is often seen 
in this country. Painted pottery animals 
and clay fruits of all kinds are also made. 
Like most Mexican pottery, the pottery of 
Tlaquepaque is very fragile—so fragile, in 
fact, that pieces are packed 14 to the dozen 
for shipping! 


OLINALA 


Olinala, the important art center of the 
state of Guerrero, is the second of the im- 
portant lacquer centers. It is difficult to 
reach, as a great part of the distance must 
be made on horseback, but the lacquer 
made there reaches other more accessible 
markets. In Olinala, the grooved process 
of decoration is used. First one color is ap- 
plied to the whole piece, and then a con- 
trasting layer is applied over it. Parts of 
the top layer are cut away to make the 
distinctive design. 

Genuine lacquer, however it is made, can 
be identified by your fingers. Imitations 
feel smooth to the touch; genuine lacquer is 
rough, like an engraving. 


SUNSET 


Travel News 


Today, when you talk with the wise men 
of the travel business, you sense their con- 
cern about the effect the publicity given to 
the travel miracles of the future will have 
on the traveler. They feel that we will ex- 
pect too much too soon. 

We think that the wise men underestimate 
the Western traveler. After all, the West- 
erner is the most traveled person in the 
world and is experienced in travel buying. 
Most of us know that travel is a very com- 
plex product. Looked at from one angle, it 
is a compound of transportation, climate, 
activities, accommodations, food, and peo- 
ple. The proportion, the importance of each 
item, depends upon our desire at the time 
of purchase. Transportation and accom- 
modations can be as rugged as a mule when 
the travel objective is a good fishing 
stream. To jagged nerves the combination 
of a slow freighter, sunshine, sea air, and 
good food is an indisputable one. 

And then there is the time when only 
through the killing of distance can the hun- 
ger for travel be satisfied. At all times it 
is an escape, perhaps from routine, possibly 
from a personality we have grown tired 
of wearing. 

With this understanding about the travel 
product we can welcome the news of new 
speeds and new luxuries in air transport 
and still wonder what we will have for 
breakfast when we get there. We can ad- 
mire the new Pullmans, and still wonder 
what hazards we'll find at the end of the 
line. A bus more luxurious than any pri- 
vate automobile is more than a dream, but 
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“TVE GOT TO HAVE IT!...” 


In the midst of their busy war- 
time job, railroad people are 
often called upon to do things 
not generally considered “in the 
line of duty.” For example, there 
was the case of the mother 
whom we shall call Mrs. Parker. 

Mrs. Parker was standing in 
the Third & Townsend Station 
in San Francisco that morning, 
waiting to board the stream- 
lined Daylight for Los Angeles. 
She had a small baby in her 
arms and she was obviously 
worried about something. 

As train time approached, 
she grew frantic. Looking wildly 
about her, she saw a man in a 
gray uniform and rushed up to 
him. 

“‘Tve got to have my suit- 
case!” she cried. “I can’t go to 
Los Angeles without it.” 

The man in gray—the sta- 
tionmaster—tried to soothe her. 
“Where did you leave your suit- 
case?” he asked. “Maybe we can 
help you find it.” 

“I didn’t leave it anywhere. 
My husband was supposed to 
bring it down to the station and 
the train’s about to leave and he 
hasn’t shown up.” 

“Well, that is a problem,” said 
the stationmaster. “But maybe 
it isn’t too serious. Lots of peo- 
ple travel to Los Angeles on the 
Daylight without luggage. It’sa 
day train, you know.” 

“But you don’t understand,” 
pleaded the mother. Then she 
paused. “You look like a mar- 


tied man,” she said, and leaned 


* * 


over to whisper something in 
his ear. 

“Oh, I see!” The stationmas- 
ter smiled. “You go ahead and 
get on the train, and I'll see if 
we can’t help you out. Be sure 
to tell the conductor about it 
and give him your name and 
seat number. I'll do the rest.” 

When the Daylight stopped 
at Salinas, a breathless man got 
aboard and handed a package 


‘to the conductor. “Here they 


are,” he said, “and it wasn’t easy. 
Next time they'll probably ask 
me to dig up a pair of nylon 
stockings!” 

The conductor took the pack- 
age to Mrs. Parker. “Here are 
the diapers,” he said. “The sta- 
tionmaster. wired our man in 
Salinas and he got them here 
just in time.” 

Mrs. Parker and the baby 
couldn’t say a word. 

This story doesn’t have any- 
thing to do with our part in the 
war effort. It just shows that 
railroads are more than trains 
and tracks. Railroads are peo- 
ple. And no matter how busy 
railroad people are, they still 
have time to be thoughtful, and 
understanding, and helpful. 


Another true story of the railroad 
men and women of America 
published by 
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Will Your Car 
Outlast the War? 


As a special wartime service to owners 
of EXT of cars, General Motors 
offers a new edition of The Automobile 
User’s Guide, containing 196 practical 
suggestions on such subjects as how 
to get better gasoline economy, how to 
prolong tire life, how to keep your car 
in the best operating condition, etc. 
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WARTIME SUGEESTIONS 





> You Can Geta 
> FREE COPY 
> from Any GM 
> Dealer—or by 
> Using Coupon. 











Customer Research Dept.,Room 1766 


Please send FREE COPY of new 64-page 
“AUTOMOBILE USER'S GUIDE" 








The Aristocrat of Motor Oils 
Football Sportcasts 


TIDE WATER ASSOCIATED OIL COMPANY 
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we GUESTS 
FOR ONE PRICE 


In LOS ANGELES, it’s the 
wise who economize... by 
staying at the Mayflower. 





Central location, adjoining 
beautiful Library Park, saves 
time and effort. Unique pol- 
icy permitting two persons 
to occupy same room for 
price of one, saves money. 






All rooms have outside ex- 
posure, and private baths. 


Rates $275 to $440 
. 
You'll love Mayflower foods 


superbly served in the Coffee 
Shop, Dining Room or Lounge 





LOS ANGELES 


535 SO. GRAND e 
























travel is more than a bus, plane, ship, or 
train. Travel is an enticing puzzle package, 
packed with an endless variety of items 
And we can’t tell much about the travel 
of the future until we see them all. Mean- 
while let’s look at some of the items being 
reported currently. 


TRANSPORT TRANSITION 


In the Air Transport Command the Doug- 
las C 54 has more than 6,000 ocean crossings 
to its credit. The experience gained with 
the C 54 is going into two cargo airliners, 
the Douglac DC 4 and the Douglas DC 6. 
The first is a 44-passenger, 4-mile-a-minute 
plane; the latter will speed 56 passengers 
5 miles a minute. 

The DC 6 can cruise Coast to Coast on an 
8%-hour schedule. “Pressure-ized” cabins 
will make high altitudes comfortable 
That future air travel is out of the dream 
stage is evidenced by the fact that United 
Airlines has ordered fifteen of the DC 4’s 
and thirty-five of the DC 6’s. American 
Airlines has contracted for twenty-five DC 
’s and thirty DC 6’s, and Pan-American- 
Grace has ordered three DC 6’s. 


OUR SHRINKING WORLD 
The Quantos Empire Airways of Australia 
has, for 12 months, provided regular 
service between Australia and India and 
Burma. The route over the Indian Ocean 
requires a non-stop flight of 3,500 miles. 
Passengers on the service are entitled to 
membership in the “Rare and Secret Order 
of the Double Sunrise,” since they are in 
the air continuously for more than 24 hours. 


PALM SPRINGS 


It is doubtful that the reduction in military 
population in the Palm Springs desert area 
will have much effect on the availability of 
accommodations there. Friends and rela- 
tives of men stationed in the area and vis- 
itors from Los Angeles and San Diego will 
quickly take up limited space available. 
The El Mirador is still in military use. 
Open for business this winter are: Desert 
Inn, Ingleside Inn, Lone Pine, Colonial 
House, and Tahquitz. Some of the more 
moderately priced hotels which will be 
open are: Royal Palms, Village Inn, Palm 
Springs Hotel, House of Murphy, and Tah- 
quitz Vista. 


PINES IN WIND 


At night I hear the wind come wide from 
the high places 

3ringing the smell of needles: 

Noise of the branches lift 

And fall in darkness. 


Even in dark my eyes see and remember: 
Green and growth of pine 
Out of the womb of rock: 
Trees, pointed long limbs skyward— 
Trees, massed long down hills. 


Then higher than morning through this 
blown air: 
In blue still dark under dawn 
The peaks rise their solid distances, 
And over them the pines, leaning up cliffs, 
Sounding the canyons... 
Gertrude May Lutz 


SUNSET 
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You'll cruise in 


half-million dollar 
Mainliners 
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ICTURE giant four-engine United 

Mainliners winging majestically over 
the famous Main Line Airway at speeds 
up to five miles per minute! 

A postwar dream? Not at all! History 
was made recently when United Air 
Lines signed contracts with the Douglas 
Aircraft Company for fifty of these half- 
million dollar Mainliners—a $25,000,000 
fleet of the finest planes in the world. 

Just imagine! California to New York 
in only 8!% hours...or flying from Denver 
to Chicago in a scant 3 hours: . . eighty 
minutes between San Francisco and Los 
Angeles...the entire length of the Pacific 
Coast between lunch and dinner! 

The DC-4 United Mainliner will carry 
44 passengers in new spacious comfort 
at 240 miles per hour—a “four-mile-a- 
minute” transport! While the DC-6, the 
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even larger 56-passenger sky giant, will 
cruise at 300 miles per hour—a “five-mile- 
a-minute” transport! 

Both the DC-4 and DC-6 Mainliners 
will be equipped for daytime as well as 
overnight sleeper plane service. 

The first of United’s great four-engine 
Mainliners are scheduled to go into serv- 
ice along the Main Line Airway next year. 
Supplementing these giant transports will 
be United’s popular 21-passenger, twin- 
engine Mainliners. 

There will be many new inter-city and 
coast-to-coast schedules providing finer, 
faster service for air travelers, mail, air 
express and air freight. 

Supplying the public with the highest 
type of airline service has always been 
the policy of United Air Lines. This 
$25,000,000 contract for “half-miHion dol- 


lar” transports demonstrates that United 
will offer greater speed, more flights, finer 
planes and the last word in service aloft 
on the Main Line Airway—coast to coast, 
the route that goes where business is. 


THE MAIN LINE AIRWAY 








Manrace Fuels that vault 


the barriers of distance 
flow in a relentless tidal 
wave from RICHFIELD’S 
new 100-octane-PLUS 
refinery. Far-ranging 
bombers and lightning- 
fast fighters will turn 
these fighting fuels over 
to you when victory 
comes. RICHFIELD will 


provide your car or your |) 


private plane with the 
seven league boots that 


will make all America |) 


your neighborhood. 








AZALEA HIGHWAYS 


Would you pay $1.00 for an azalea 12 feet 
high with deep rose-tinted buds and blos- 
soms with orange petals? 

Thousands of such azaleas near the Red- 
wood Highway, a short distance north of 
Arcata, California, will soon be lost to the 
vacationer and traveler unless you do 
something about it. 

The California State Park Commission of- 
fers to set aside this area as a State Park 
and pay half of the cost of the land. Private 
donations must provide the other half— 
$3,000. 

If the next time you travel along the Red- 
wood Highway, you could drive into a nat- 
ural park of strikingly beautiful azaleas, 
and you were partly responsible for the 
protection of the beauty there, would it be 
worth a dollar? 

Contributors should make checks to Save- 
the-Redwoods League, Azalea Reserve 
Fund, and mail them to Dr. Robert G. 
Sproul, Treasurer, Save-the-Redwoods 
League, 250 Administration Building, Uni- 
versity of California at Berkeley. 


COOTS 


Knowing that many Sunset readers would 
be duck hunting, Release 44a8b19 from the 
Fish and Wildlife Service extolling the 
edibility of the coot caused us more than 
ordinary concern. Upon receipt, we imme- 
diately enlisted the help of the local office 
of the Fish and Game Commission in bring- 
ing us up to date on coots. 

We were not familiar with coots. Were 
coots mud hens? The answer to that ques- 
tion came out a tie—one “yes” and one 
“no.” However, after checking with other 
friends, it seems safe to say that here in the 
West, coots are commonly called mud hens. 
According to John James Audubon’s The 
Birds of America, the coot is “A chicken- 
like slate-gray bird with an ivory-white bill. 
When swimming, often jerks head back and 
forth as does a mechanical Duck. Voice: 
Almost infinite variety —cackles, groans, 
grunts, whistles, bleats—and in its inces- 
sant fighting splashes water noisily.” 

But the Fish and Wildlife Service, inter- 
ested in the eating of the coot, has this to 
say on the subject: 

The American coot feeds on the bette : types 
of duck plants: wild celery, wild rice, sago 
pondweed, and the many other aquatic 
foods that lend flavor to wild duck flesh. 
Tempting recipes have been developed, 
most of them with local variations. Follow 
this bit of advice: “Always skin coots. Save 
only the breast, legs, liver, and gizzard. Re- 
move all fat because of its strong taste.” 
(Note: Give the cat the liver and gizzard.) 
First, a quick method for those who don’t 
mind a little gamey flavor: Roll the salted 
and peppered pieces in flour and drop into 
a skillet of deep hot bacon grease. Cook 
thoroughly and serve. 

Many coot hunters won’t be bothered by 
any other recipes, but if it is desired to sub- 
tract some of the wild taste, it may be done 
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Phere do ‘slippery oils” 


cause » oe most trouble? 
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_ IN YOUR GARAGE? J 
By Sea Re ; wig 3 ee 


I, your garage —if you've got 
“slippery” motor oil in your car. 
Some oils slide right off cylinders 
when the motor stops. Then, next 
time you step on the starter, 
there’s nothing to keep piston 
rings from: gouging cylinder 
walls. Play safe—get RPM Motor 
Oil. “RPM” is specially com- 
pounded to cling to metal sur- 
faces. It can’t slip off idle motors, 


won't shrink from hot spots 
when you're on the road. STANDARD OF CALIFORNIA 








by your 
Friendly Lyon 


TO WATERPROOF SHOES 
Rainy season's here! To waterproof 
the children’s school and play shoes, 
melt together a dressing of two parts 
beeswax and one part mutton fat. 
Apply to shoes at night and wipe off 
in the morning with a piece of flan- 
nel. A simple, effective way to keep 
feet dry. Preserves leather, too. 





WE'VE A RIGHT TO BRAG! 
Frankly, we'll admit that here at Lyon 
we have everything—modern vans and 
equipment, expert movers and packers, 
the invaluable experience of 30 years 
—all combining to assure you the last 
word in trouble-free, economical mov- 
ing service. If you want to make a good 
move, call Lyon! 





TRICKS WITH OILCLOTH 

Use up that piece of old oilcloth! 
With pinking shears cut out mats 
or doilies. Or trim down to make a 
smaller tablecloth. Or cut out bibs 
for the children. Or make pot-holder 
pockets to hang by the stove. Or cut 
out a cute, water-resistant apron, 
bind edges with tape. 


Listen to Andy and Virginia, 4:30 
p.m., Monday, Wednesday and 
Friday, over the Bive Network 














by squeezing lime or lemon juice on the 
pieces and keeping them overnight in a cool 
place. Another way is to soak the pieces for 
a few hours in a solution of equal parts of 
vinegar and water before cooking. 

Another good sauce may be made by mix- 
ing thoroughly a half-cup of butter, a table- 
spoon of dry mustard, a glass of green grape 
jelly, and a quarter-cup of lime juice. Just 
before serving mix in a quarter-cup of 
sherry. 

Ever try a coot stew? Here’s how it’s done: 
Cut into pieces and place in enough cold 
water to cover. Add salt, pepper, herbs as 
desired, a small amount of Worcestershire, 
and raw potatoes, onion, and carrots, 
chopped into small pieces. Stew slowly until 
the meat is well done. 

Coots served Hassenpfeffer style have sur- 
prised and delighted many a skeptic. This 
calls for the breasts and legs of two or three 
coots, soaked for two days in equal parts of 
vinegar and water to which is added 1 large 
sliced onion, cloves, bay leaves, salt, and 
pepper. At the end of two days remove and 
brown in hot butter, turning often. Add 
gradually some of the sauce in which the 
coot was pickled, let simmer until tender 
(about 30 minutes). Just before serving, 
stir in a cup of sour cream. 

Coot hunters have developed many other 
ways to cook their favorite bird. Individual 
tastes vary. But on one point they are 
agreed, “Coots are good shooting; good 


eating. 


— 





About Sunset Gift 
Subscriptions . . . 


. . . This year, we can accept Sunset 
gift subscriptions only at the regular 
price of $1.50 a year, exclusively for 
addresses in the 7 Pacific West States. 
A limited number can be started with 
the Holiday issues (chiefly with Decem- 
ber—very few with January). Most of 
those arriving after November 15 will 
have to be started with February. 

Knowing very well the pleasure that 
comes from giving—and receiving— 
Sunset for Christmas, we're sorry things 
must be this way, but as this issue goes 
to press we have no information about 
a change in paper rationing which 
would permit us to be more optimistic. 

On the brighter side, we can say that 
while special order forms are not pro- 
vided, we will do our very best to rush 
through the early gift orders sent to us 
by letter. Simply write the names and 
addresses of the friends to whom you 
wish to send a year of Sunset. Give 
your full name and address, and state 
whether your own new or renewal sub- 
scription is to be included. Be sure 
your remittance is correct, then ad- 
dress your letter to Sunset Magazine, 
576 Sacramento St., San Francisco 11. 
You may also order through leading 
department stores. 

Unless you specify otherwise, a spe- 
cially-created Sunset gift announcement 
card will be sent to you to mail to each 
recipient. We'll also tell you when your 
gift subscriptions will start. 
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prefer Alligator 
Rainwear quality — style — de- 
pendability. Alligator is your 
number one choice for rainy West 
Coast days, and damp, chill 
weather Compare the fine water 
repellent fabric, distinguished 
workmanship, impeccable tai- 
loring. The Alligator Company, 
. St. Louis, New York, Los Angeles. 
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Where will gasoline prices 


he lowest after the war ? 





GASOLINE PRICES IN MAJOR CITIES* 
(On or about Jan. 10,1939) 
Berlin...59c Lisbon .42c Prague.. 41c 
Bombay. 30c London 31c Rome... 8Ic 
Istanbul .45¢ Paris...30c U.S.Av. 18% 











: Weil, in 1939, the last year before the 
war, gasoline cost less in the United 
States than in any other nation in the 
world. The average price throughout 
this country was 1834c per gallon —in- 
cluding taxes. Theaverage price through- 
out the rest of the world was 33.7c. 





4 in most countries, either prices are 
regulated by the government, or the in- 
dustry is dominated by two or three big 
companies. Here, prices are allowed to 
find their own levels and the biggest sin- 
gle company has less than 13% of the 
country’s business. 


*Source: Petroleum Facts & Figures, 1939; Authority: | 


U.S. Bureau of Mines. 


UNION OIL COMPANY 


1944 . 





2 Of course, we had plenty of crude 


oil within our boundaries. But then, 
so did many other nations. We had the 
scientists, the equipment and the skilled 
labor to convert that crude oil into gas- 
oline efficiently. But we weren't alone 
in that respect either. 





29k (ans vax Yet) 184466 (cas vax SVt) 


1920 1939 











5 In fact, there are 8,267 separate oil 
companies in this nation competing for 
your patronage. As a result, the cost of 
“regular” gasoline to you (exclusive of 
taxes) dropped from 29.7c per gallon in 
1920 to 13c in 1939. And the quality 
climbed from 52 octane to 78. 








3 What did we have then that kept our 
prices almost twice as low as the rest of 
the world’s? The answer can be given 
in one word—competition. No nation had 
as little governmental control of the oil 
industry. No nation had as many com- 
panies competing for the business. 





6 That’s why we predict that gasoline 
rices after the war will be lowest right 
hee in America. For our competitive Free 
Enterprise System has demonstrated 
time and again that it can bring better 
products to more people at lower prices 
than any system yet devised by man. 


This series, sponsored by the people of Union Oil Company, 


1s dedicated to a discussion of how and why American busi- 
ness functions. We hope you'll feel free to send in any sug- 
gestions or criticisms you have to offer. Write: The President, 


Union Oil Company, Union Oil Bldg., Los Angeles 14, Calif. 


AMERICA’S FIFTH FREEDOM IS FREE ENTERPRISE 
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One building dollar does the work of two 


r 
Ts postwar miracle most of us are look- 
ing for is a $16,000 house for $6,000. Noth- 
ing proposed to date indicates that even 
half such a miracle is in sight. Common 
sense tells us that the fundamental truth 
about house building will never change. 
The amount of convenience, beauty, and 
livability you find in a house depends more 


on the ingenuity of the planner than on the 
materials used. 

In these pages we have taken apart an in- 
expensive house built by designer Jack De 
Longe, Pasadena. To help those who are 
interested in finding out how many of the 
unusual features of the house were arrived 


at, we asked Mr. De Longe to describe in 


detail how he did it. We feel that the re- 
sultant “how-to-do-it” presentation of a 
home is far more helpful and refreshing 
than the customary pretty-picture tech- 
nique. 

The house ties in with the low sweeping 
branches of the large trees around it. Ther 
is a restful, protective feeling about it. Sev 





Bedroom and living room open onto protected terrace 


10 


». Redwood board and batten were primed before application to prevent streaking 
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Gold Roman brick fireplace. The 4’ wide, 2’ 8” high opening 


eral structural details helped achieve this 
desired feeling. 

The low, close-to-the-ground appearance is 
attained in part by a “mill construction” 
type of floor. Mill construction eliminates 
the forest of joists. Instead, 2-by-6-inch 
flooring is laid flat over girders spaced 4 
feet apart. This type of construction re- 
duces the height of the exterior wall and at 
the same time saves both in material and 
labor. (See illustration.) 


IT) (FLOOR COVERING OVER %" PLYWOOD 
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(5".6" LAID FLAT 
SOLIDLY 
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Bottom of floor must be 18” above ground 
“Mill construction” cuts excavating costs 


Since the house was to be carpeted, 14-inch 
plywood was laid over the 2-by-6-inch floor. 
The clean line of the wide eave overhang 
was obtained by kicked-up rafter ends and 
boxing. 

If the builder wishes to eliminate the ex- 
pense of boxing the eaves, the kick-up (see 
illustration) would still be valuable in that 
it not only gives welcome shade in the 
summer and protection during inclement 
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weather, but also allows the sun to stream 
into the house during the winter months. 





“KICKED UP” EAVES 


Exterior photo, page 10 shows boxed eaves. 
Numbers 3-12, 5-12 indicate pitch of roof 


Another detail which adds to the feeling 
of lowness and good appearance is the 
“clipped” ceiling. (See illustration.) This 
type of ceiling allows a low exterior wall 
height and brings the top of the windows 
close to the eaves and to the regulation in- 
terior ceiling height. 





Ecuipren” CEILING 






WINDOW 


Shorter studs make additional savings here 


In most cases the clipped ceilings are 
masked by the indirect lighting fin. (See 
illustration.) 





PHOTOS BY MAYNARD L. PARKER 





does not seem oversize with simple mantel and wall of blending color 


In the bedroom, where the clip would occur 
on two walls only, it was introduced on the 
third side to tie in with the wood on the 
three walls. 


OCCASIONAL BRACKET TO WALL > DOUBLE PLATE 


Oh OQ. o. 


34" PLYWOOD A LuMIUNE | “ 








SCAB UNDER 
TO STUDS 








Detail of lighting fin in living-dining room 
photo on page 12. Shelf about 4 feet wide 


CLIPPED CEILING 
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Wide shelf hides ceiling clip, which gives 
better light angle direction back to room 


The indirect lighting fin in the living room 
contains ten 60-watt Lumiline lamps, which 
give good general lighting. 

The plan is simple and straightforward. 
The shelf over the entry door gives low 
effect and has tendency to widen the door. 
The glass wall, which forms small hallway, 
gives a feeling of spaciousness to the living 
room by bringing in diffused lighting from 
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the entry hall. It also gives privacy to the 
bedroom and bath passageway. 


REEDED GLASS 


STOPS TACKED 
IN PLACE 


Section detail of glass wall in living room 


Both bedroom and living room open to the 
terrace with only door sill difference in 
height. French doors are weather-proofed. 
All of the rooms are paneled in %¢-inch 
Douglas fir in 4-by-6-foot plywood sheets 
grooved in random widths. The grooving 
helps conceal actual joints and allows nail- 
ing to the studs instead of gluing. When 
this house was built, the cost of the ply- 
wood walls figured about 50 per cent higher 
than plaster construction, mostly due to 
the additional care and time in application. 
This represented an actual difference in 
total cost of not more than $150. 

Many small details account for the smooth- Gray-beige carpeting, beige walls, and light apricot ceilings in entry, living room, din- 
ness of the interior. All doors are flush, slab ing alcove, and bedroom. Various combinations of these colors reflected in furnishings 





doors, except the windowed ones. The cost 
of the slab-type door is greater than the 
panel door, but the former gives tlie feeling 
of continuous wall surface, rather than call- 
ing attention to itself as a door. 


==+VENETIAN BLIND 






WINDOW HEAD 
FASCIA BOARD PULLED OUT 3” 


KIRSCH 
CURTAIN TRACK 


Details of fascia at windows and doorways 


Continuous fascia above plywood paneling 
at door and window head provides conceal- 
ment for curtain track. It serves also to tie 
the design of all openings together. 

Dining room ceiling is of reeded glass, 
dropped to about 7 feet. It is suspended 
from the rafters with piano wire (see illus- 
tration below). 


LAO COEERGEEECOEOE OEE 


-- WIRE 
Y TO ROOF RAFTERS 









This house was built in the summer of 1941. 
Its cost, including Broadfelt floor covering 
throughout, Venetian blinds, and landscap- 
ing, but not including design and supervi- 
sion charges, was $4,000. 

The outdoor living terrace was given pri- 
vacy by the addition of a fence. 

Dining alcove serves also as a work room, 
the dining table top being replaceable with 
a drafting board. Cabinets behind the desk 
View from living room to side entrance and dining alcove. Notice “clipped” ceiling and or table serve as files, space for drawing ma- 
indirect lighting fin above door at right. (See diagrams on preceding page for details) terials, and for dishes and silver. 
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Bedroom gray-green drapes are only contrast in color to other rooms with coral drapes. Bedroom opens onto sun terrace on south side 
to get maximum of light, air, and sun. Unified, basic color scheme, blending inside and outside, will make any small house seem large 


Doors and windows are coral. All other exterior wood is light sage 
green. The plaster is light apricot-beige. Side entrance (see plan) 
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Morning sun streams into living-dining room. Bedroom wing at right. Workshop-storage room and car port at left. Tar and gravel roof 


Will it be obsolete in 194X ? 


Tom is a real fear in the minds of many 
homebuilders that the change in building 
materials and designs may be so drastic 
as to outmode both contemporary houses 
and those built immediately after the war. 
Some publicists have attempted to remove 
this fear by pooh-poohing all plans for 
the house of tomorrow. The saner view, we 
believe, is to admit the inevitability of 
change and, by our own careful planning, 
eliminate the faults that now exist in many 
houses. After all, the changes that will come 
and stay will be only those which correct a 
demonstrated weakness. 

Proved new materials have not changed 
house values in the past. The basic materi- 
als—wood, brick, stone, glass, and adobe— 
will always hold their appeal. The way to 
insure their future value to you is to use 
them wisely for both beauty and livability. 
The Gordon Heches are not worried about 
the future value of their home on an Orinda 
(California) hilltop. They are too busy en- 
joying it. They have planned a way of liv- 
ing that fits their site, climate, and needs. 
In climates less mild, a double glass (Ther- 
mopane) should be substituted for the sin- 
gle pane sliding door and window areas. 
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In your appraisal of the house plan, note 
how closets form air space between walls of 


sleeping and living areas. This provides ex- 
cellent sound-proofing. 


Postwar plans provide for replacement with flat steel sash. Harry A. Bruno is architect 


SUNSET 
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Fireplace and grill in dining area. at right of refrigerator 


View from living room through dining section and terrace to pool. The Dutch door entrance is at left. Ceiling is of masonite sections 
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NOVEMBER 


in Central California Gardens 


T= FIRST THING you should do in the 
garden this month is to finish off any jobs 
that will be hampered by rains. Plant 
spring bulbs and flowers, sow seed of wild- 
flowers or other flowers that can be scat- 
tered in the open ground, renovate lawns, 
and clean up as much of your garden as 
possible. (For how-to-do-it details, see 
page 50.) 


PLANTING 


November is the beginning of the open sea- 
son for the planting of deciduous and ever- 
green shrubs and trees, roses, fruit trees, 
and berries. 

A wide range of hardy ornamentals—both 
trees and shrubs—and perennials, that will 
assure a wealth of bright color in the spring 
garden, can be planted in November. 

Well established plants, in containers, are 
available at your nursery. Root activity 
continues, even among deciduous plants, 
during late fall and winter months, and 
plants set out now will be more advanced 
in the spring than those set out after the 
first of the year. 


MULCHING 


Plants that are set out this month, whether 
from containers or divisions, should be 
mulched with manure, compost, peat, or 
leaf mold. This is a protection against win- 





Ox: OF THE BEST ways to foil the drabness 
of winter is to grow plants in pots. Cold 
winds, frosts, and rain have no terrors for 
plants that enjoy the safety and comfort 
of a warm corner or the protection of a 
sunny wall. When the weather is uninvit- 
ing you will find that a few plants on a 
dry paved terrace or threshold where you 
pass many times a day are worth several 
in the garden. 

You don’t need a terrace or patio for an 
outside collection of potted plants. They 
will thrive on a shelf under a south or west 
window, in a snug corner by a door, a niche 
on a fireplace chimney, or a sheltered place 
against a fence or wall. 

A winter pot garden can be more interest- 
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ter cold and packing of the soil from heavy 
rains. If you have not already mulched 
established shrubs, such as azaleas, ca- 
mellias, and gardenias, don’t delay longer. 
Roses, berries, and fruit trees also benefit 
from a mulch. 


ANNUALS 


Seeds to be sown in the open include wild- 
flower mixtures, California Poppy, lupin, 
linaria, clarkia, cornflower, annual larkspur, 
calendula, gilia, godetia, and linum. Schi- 
zanthus, snapdragon, and stock can be sown 
directly in the ground if carefully done, but 
setting out strong, healthy plants from flats 
is a surer method at this time. 

For late spring and early summer bloom, 
sow spring flowering varieties of sweet peas 
this month. A covering of muslin will pro- 
tect the young plants from wind and cold. 


PERENNIALS 


When you cut back your faded perennials 
this month, cut them all the way to the 
ground. Leaving 5 to 6 inches of the old 
stems merely invites trouble from hibernat- 
ing insects and spores of disease. Excep- 
tions to this rule are garden pinks (dian- 
thus), Christmas-Rose (hellebore), and 
evergreen candytuft (iberis), true ever- 
greens which should not be completely cut 


ing and colorful, too, if you don’t limit it 
to strictly conventional pot plants. In the 
following list are annuals, perennials, bulbs, 
succulents, evergreen and deciduous shrubs, 
and a few trees. Many more might be 
added. A little experimentation on your 
part may result in the most successful pot 
garden you’ve ever had. 

Annuals: Browallia speciosa, calendula, 
mignonette, nasturtium, nemesia, pansy, 
Primula malacoides, schizanthus, viola, and 
Virginian Stock. 

Perennials: Bergenia (Sazifraga) cordifolia, 
Forget-Me-Not, Maiden-Wreath (Francoa 
ramosa), Plantain-Lily (hosta) , geranium, 
heliotrope, Christmas-Rose (helleborus) , 
marguerite, poinsettia, and snapdragon. 
Bulbs: Cyclamen, crocus, hyacinth, nar- 
cissus, oxalis, Winter Aconite, and ground- 
orchid (epidendrum) . 

Succulents: Aloe frutescens, Hen-and- 
Chickens (sempervivum) , Christmas-Cac- 





back. Remove only the withered leaves 
and dry stems, especially on the underside 
of the plants in the case of pinks and iberis. 
After you have finished cutting back the 
perennials in your garden, apply a 3-inch 
mulch of screened manure to the borders to 
prevent soil-packing and cold injury, and 
to provide a slow source of nourishment to 
the plant roots. 


BULBS 


When spring comes, do you think you will 
wish you had planted a few more bulbs? 
If so, you should do something about it 
now, while there still are plenty of bulbs 
available. Bulbous iris, narcissus, snow- 
drop, crocus, anemone, ranunculus, scilla, 
camassia, and tritonia are among the bulbs 
which can be planted this month. 

Be sure to select bulbs which are plump 
and firm to the touch. If the ground is wet 
when you plant them, place dry sand or 
sandy loam around each bulb. 


PEST CONTROL 


Snails, slugs, and cutworms can cause much 
destruction during the month. Keep an 
application of poison bait around the cab- 
bage, cauliflower, lettuce, and other leaf 
crops in the vegetable garden. 

Just because you do not see pests or dis- 
ease, or the effect of them on your plants, 
don’t get the impression that none exist. 
Eggs or spores may well be on the under 
side of leaves or along the twigs or branches 
and trunks. The use of an all-purpose spray 
material now will be of great future bene- 
fit. It may be a little early in some areas 
to spray deciduous plants for protection 
against leaf curl and other fungi diseases. 
(More about what to do this month on 
page 53.) 


How to grow a winterproof garden 


tus, Rainbow-Cactus,and Thelocactus bi- 
color, which has purplish-pink flowers. 
Shrubs: Azalea indica, A. ledifolia alba, 
bouvardia, camellia, Cigar-Plant (Cuphea 
ignea), daphne, Flowering Quince, and 
dwarf varieties of heather. 

Trees: Acacia Baileyana, Cassia splendida, 
Dwarf Flowering Almond, Flowering Plum 
(Prunus Bkreana), and Scarlet-Flowering 
Gum (Eucalyptus ficifolia). 

Special Tips: If you want potted color in 
a month or two, don’t expect to get it by 
starting seeds or cuttings now. (A few 
quick-growing annuals, such as Sweet Alys- 
sum, mignonette, nasturtium, and Virgin- 
ian Stock will bloom in 2 months from 
seed.) Don’t count on using plants that 
have been blooming for several months. 
Year-around bloom from such plants as 
geraniums and marguerites is achieved only 
by growing two sets of plants—one for 
summer, and another for winter. 
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POT CORNER 


For quick color, your best bet is to visit 
a nursery and pick out budding plants. 
Plants in full flower now may look good to 
you, but the best part of their bloom may 
be past. 

Another point: Don’t overlook the value 
of brightly colored glazed pots on dull days 
or in dark corners. 


POT CORNER 

In the protected corner above you can 
concentrate almost as much coler as you 
like. On the window ledges you can al- 
ternate pots of white Primula malacoides 
and red cyclamen; lavender primulas and 
Paper-White Narcissus or Chinese lilies; or 
calendulas and daffodils. In the boxes be- 
low, you have your choice between a minia- 
ture cottage garden of spring-flowering 
bulbs and ground-covers, such as tulips or 
narcissus and pansies, nemesia, violas, For- 
get-Me-Nots, or Virginian Stock; or some- 
thing more permanent, such as azaleas, 
bouvardia, daphne, or low, winter bloom- 
ing heather. 

Flanking the boxes can be sturdy red and 
white geraniums or white or yellow mar- 
guerites, and calendulas. 


TREES AND BULBS 
A graceful, slender-stemmed flowering tree 
is a patio feature (above right). Whatever 
the tree, its trunk should be pruned clean 











to a height of several feet. A gray-leafed, 
feathery acacia or a cassia call for warm 
yellows to pick up the color of their flowers 
in late winter and spring, so pots of yellow 
Chinese lilies and daffodils, and later- 
blooming ranunculus can be grouped about 
them. For year-around effect there are 
smooth, sculptured-looking sedums and 
Hen-and-Chickens, geraniums with green- 
and-white variegated foliage, and fluffy 
Leucophyta Brownii. 

The white-flowered branches of dwarf flow- 
ering almond or the soft pink of flowering 
plum, crabapple, or cherry set the scene for 
a spring picture in pastels. Under them 
might be placed pots of blue and pink hya- 
cinths, scillas, grape-hyacinths, Forget-Me- 
Nots, nemesia, lavender and white prim- 
ulas, and violas. A very delicate effect is 
possible with white azaleas and white prim- 
ulas, or, if you prefer, with azaleas and 
primulas in shades of pink. 


MOVABLE BOXES 

The boxes seen below are light enough, 
when empty, for one person to move 
around, or, when filled with soil, for two 
people to lift. The casters (or wood blocks, 
if you prefer, or if casters are not avail- 
able) prevent direct contact of the box 
with the floor or ground, thus helping to 
prevent rot and gathering of insects. 

Plantings of handsome-leafed Bergenia 





TREES AND BULBS 


(Saxifraga) cordifolia, Maiden-Wreath, 
Plantain-Lily, Bird-of-Paradise Flower 
(strelitzia), or hellebore are recommended 
for permanence. 

On the shelf above, pots of succulents will 
always be good, though occasional changes 
with bulbs or annuals should be welcome. 


POT SHELVES 

Pot shelves are especially useful in winter 
because they keep plants high and dry, and 
in a position to catch the sun. Though 
plants of any kind can be placed on them, 
they are particularly good for pendulous 
types such as ivies, ivy geraniums, and 
trailing fuchsias, begonias, and campanu- 
las. Collectors like this arrangement be- 
cause it displays each plant to advantage 
and makes comparisons easy. 

If you like succulents, these shelves would 
be an ideal winter home for them. Christ- 
mas-Cactus will have all the room it needs 
to spread its arching rosy-flowered stems 
on the top shelf. The hardy Ground-Orchid 
(Epidendrum O’Brienianum), with its 
lovely sprays of scarlet flowers, would also 
be effective in this position. Most winter 
blooming varieties of aloe, Hen-and-Chick- 
ens, crassula, echeveria, Scarlet Paint- 
Brush (Rochea falcata), and sedum have 
brightly colored flowers. Their individual- 
istic foliage is worth featuring at all times 
during the year. 





MOVABLE BOXES 
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POT SHELVES 
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Persimmon Ring. Prepare persimmon 
pulp; mix with fruit juices, sugar, salt 





Soak gelatin in cold water; dissolve it 
over hot water; add to the fruit mixture 











Pour into 6 individual molds or 1 large 
mold and chill in refrigerator till firm 





Unmold on crisp lettuce; garnish with 
slices of avocado and grapefruit sections 
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Send your favorite in-tune-with-the-times recipes to Sunset Magazine. For each 
one used, Sunset pays $2 upon publication. Every recipe is twice-tested before 
it appears—first by the contributor, and secondly by Sunset’s Foods Editor. 








PERSIMMON SALAD RING 


Equally good as an appetizer, “dinner” 
salad. or dessert is this colorful, refresh- 
ing ring. 
cups persimmon pulp 
cup canned or fresh grapefruit juice 
tablespoons lemon juice 
tablespoon sugor 
Dash of salt 
tablespoon gelatin 

VY cup cold water 
To obtain persimmon pulp, peel very 
ripe persimmons (3 or + large ones 
should be sufficient) , and mash or force 


~N—w 
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through a coarse sieve. Combine per- 
simmon pulp, grapefruit juice, sugar, 
salt, and lemon juice. Soak gelatin in 
cold water 5 minutes; dissolve over hot 
water. Blend gelatin with persimmon 
mixture. Pour into 6 individual molds 
or 1 large mold and chill until firm. Un- 
mold on crisp lettuce and garnish with 
slices of avocado and grapefruit sec- 
tions. Serve with French dressing or 
mayonnaise. Serves 6.—J. G., Palo Alto, 


Calif. 


OLYMPIA OYSTER COCKTAIL 


The first course at Thanksgiving dinner 
should be an invitation to the appetite 
to enjoy the hearty fare to come. An 
oyster cocktail with a tangy sauce such 
as this one is ideal. For each cocktail 
allow: 
2 tablespoons catsup 
1¥2 tablespoons oyster liquor 
1 or 2 drops tabasco sauce 
2 drops pepper sauce 
Juice of V2 lime 
Dash of salt 
20 Olympia oysters 
Combine catsup, oyster liquor, tabasco 
sauce, pepper sauce, lime juice, and salt; 


add oysters. Chill thoroughly and serve 
in cocktail glasses —T. L. D., Seattle. 





THANKSGIVING DINNER 
*%Olympia Oyster Cocktail 
Roast Turkey with Walnut Stuffing 
Spinach Ring filled with Creamed Onions 
Mashed Potatoes Hot Rolls 
Giblet Gravy 
%Cranberry-Apple Sauce 
Celery and Olives 
%Persimmon Salad Ring 
Pumpkin Chiffon Pie 
Coffee 











CRANBERRY-APPLE SAUCE 


If you’d like a change from the usual 
cranberry sauce, try this: 
2 cups sugar 
cups woter 
apples, peeled and cubed 
cups fresh cranberries 
V2 teaspoon grated orange rind 
V2 teaspoon grated lemon rind 
(1-inch) stick cinnamon 


Boil sugar and water together 3 min- 
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utes; add apples and cook gently 3 min- 
utes. (Apples should be slightly sof- 
tened but still hold their shape.) Add 
cranberries, orange and lemon rind, and 
cinnamon; boil without stirring for 5 
minutes, or until all crauberry skins pop 
open. Remove from heat and let sauce 
cool in the pan. Makes about 144 quarts 
sauce.—G. E. D., Ventura, Calif. 


RAISIN-NUT GINGERBREAD 


Serve this gingerbread warm with 
Lemon Sauce (recipe below) as a dinner 
dessert, and heat what’s left for a break- 
fast bread the next morning. Also, a 
square of it, split and spread with cream 
cheese, makes a delectable dessert-sand- 
wich. 


nN 


cups sifted all-purpose flour 
teaspoon baking soda 
VY teaspoon salt 
12 teaspoons ginger 

1 teaspoon cinnamon or al!spice 
V2 cup (firmly packed) brown sugar 
V2 cup chopped raisins 
Y2 cup chopped walnuts 
V2 cup molasses 
Y2 cup sour milk or buttermilk 


_ 


V2 cup sweet milk 

Y2 cup shortening, melted 

2 eggs 
Mix and sift flour, soda, salt, spices, and 
sugar; add raisins and nuts. Combine 
molasses, sour milk, sweet milk, and 


shortening; stir this mixture gradually 

into dry ingredients, and beat until thor- 

oughly blended; beat in eggs, one at a 

time. Turn into a greased baking pan 

(a 9-inch square pan is a good size), 

and bake in a moderate oven (350°) 

about 40 minutes. 

A good Lemon Sauce to go with the 

warm gingerbread is made as follows: 
Y2 cup sugar 

tablespoon cornstarch 

Dash of salt 

cup boiling water 

teaspoon lemon extract 

teaspoon grated lemon rind 

tablespoons butter 


~— = - 
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Mix sugar, cornstarch, and salt; gradu- 
ally stir in water. Bring mixture to a 
boil, then cook, stirring constantly, for 
5 minutes. Remove from heat and stir 
in lemon extract, lemon rind, and butter. 


Serve hot.—S. R. F., Los Altos, Calif. 
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7% FREEDOM from COOKING FAILURES 


By faithfully following a good, tested recipe, 
even an empeseeny bride can cook suc- 
cessfully . . . with a CP (Certified Perform- 
ance) gas range . .. thanks to its automatic 
controls, as flexible and simple to operate 
as a push-button radio. as is quick! 


FREEDOM from FURNACE DRUDGERY 


Automatic gas heating is all comfort and no 
work. Puts an end to stoking, fuel storage, 
noise, smoke, soot and grime. Just set the 
thermostat or press a button and relax! x 
And now, complete year-around air-con- 
ditioning or cooling summer ventilation is 
optional ... with gas heating. Investigate! 








FREEDOM from “COLD WATER BLUES” 


Install a good automatic gas water heater of 
ample capacity ... and forget it! Always 
plenty of hot water at the mere turn of a 
faucet ... for laundry, dishes, bathing, every 
household need, 24 hours a day, 365 days a 
year. That’s convenience for all the family. 


FREEDOM from REFRIGERATOR NOISE 


The gas refrigerator is the only type that’s 
permanently silent . . . no moving parts; 
hence, long life and minimum upkeep 
expense. You get these exclusive advantages 
plus attractive design and all the modern 
features you want. Before buying any refrig- 
erator, stop, lonk and listen... then decide. 


THERE’S A FIFTH FREEDOM TOO: FREEDOM FROM HIGH COSTS 


All good gas appliances are distinguished by economy in upkeep and operation. * In 
planning your new or remodeled home, ask your architect or builder to specify “‘all-gas” 
equipment . . . for enduring satisfaction and real savings. There’s nothing more modern. 


THE PACIFIC COAST GAS ASSOCIATION 








SERVING THE ff FUEL IN WAR AND PEACE 
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KITCHEN 
See 





Dutch Chicken. Dust pieces of chicken 
with flour seasoned with salt and pepper 





Melt fat in skillet and brown chicken 
nicely on all sides; put in a casserole 


SLOWLY 
SLOW-LY 





Blend flour with the drippings in skillet; 
stir in water; add cream and seasonings 








Pour gravy over chicken, cover casse- 
role; bake in slow oven 144 to 2 hours 
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DUTCH CHICKEN 


Here’s a way to cook chicken to juicy 
tenderness in creamy gravy. No more 
need be said! 
1 young (3- to 4-pound) chicken, cut in 
pieces for serving 
Flour 
Salt and pepper to taste 
3 tablespoons fat 
2 cups water 
1 cup cream or undiluted evaporated milk 
Paprika to taste 


Dust chicken with flour seasoned with 
salt and pepper. (The simplest way to 
do this is to put the seasoned flour in 
a large paper bag, add the chicken, a 
few pieces at a time, and shake until 


chicken is coated with flour.) Melt fat 
in a large skillet, add chicken, and brown 
pieces nicely on all sides; transfer 
chicken to a casserole. Add 21% table- 
spoons flour to the drippings in the skil- 
let and blend well; gradually add water, 
stirring constantly, and cook and stir 
until mixture is thickened and smooth; 
add cream; season to taste with salt, 
pepper, and a generous amount of pa- 
prika. Pour gravy over chicken, cover 
casserole, and bake in a slow oven 
(300°) for 1% to 2 hours, or until 
chicken is tender. A little Sherry can 
be added just before serving, if desired. 
Serves 4 to 5.—W. C. L., Oakland, Calif. 


RICE IMPERIAL 


There are lots of good recipes combining 
rice and cheese, but none any simpler or 
better than this one. The almonds give it 
° “ . ” 
a special “something. 
1¥2 cups cooked brown or white rice 
cup grated cheese 


— 


V2 cup warm milk 


~ 


tablespoon butter or morgarine 
Salt, pepper, and paprika to taste 
3 eggs, yolks and whites separated 
Y2 cup shaved, blanched almonds 


Put rice, cheese, milk, fat, and seasonings 
in top of double boiler; cook over hot 
water until cheese melts. Let mixture 
cool slightly, then add slightly-beaten 
egg yolks and almonds; fold in stiffly- 
beaten egg whites. Turn into a greased 
casserole, set in a shallow pan of hot 
water, and bake in a moderately hot 
oven (375°) about 30 minutes, or until 
puffed and nicely browned. Serves 4.— 


D.AN., San Diego, Calif. 


TUNA MEDLEY 


Although tuna is eSpecially delicious in 
this meal-in-a-dish, you can substitute 
other kinds of cooked or canned fish for 
variety. Salmon is good here, or you 
can use any kind of white fish. 

cups flaked tuna 

cup cracker crumbs 

cup cooked or canned peas 

cup sliced or chopped, canned mushrooms 
medium-sized onion, chopped 

eggs, well beaten 

cup milk 

Salt and pepper to taste 

cup grated cheese 


Combine all ingredients, reserving half 
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of the cheese. Turn mixture into a 
greased casserole and top with remain- 
ing cheese. Set casserole in a shallow pan 
of hot water and bake in a moderate 
(350°) for about 45 minutes. 


M. H., Woodland, Calif. 


oven 
Serves 6. 





(Note: For variety, omit the cheese. 
bake the mixture in a well-greased ring 
mold, and fill center of the ring with 
cheese sauce. For a complete one-course 
platter, surround the ring with broiled 
tomatoes and bundles of shoestring or 
French fried potatoes.) 


APPLE FRITTERS 


There’s no better accompaniment to 
ham or sausages than these fritters— 
slices of mellow apple encased in a crisp, 
golden brown crust. They’re also good 
served for dessert with Lemon Sauce 
(see sauce in Raisin-Nut Gingerbread 
recipe page 18). 
1% cups sifted all-purpose flour 
112 teaspoons baking powder 
V4 teaspoon salt 
24 cup milk 
egg, slightly beaten 
large apples, peeled, cored, and cut 
in thick slices 
tablespoons confectioners’ sugar 


oe 
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Mix and sift the flour, baking powder, 
and salt. Combine milk and egg; add to 
dry ingredients; beat until smooth. Dip 
apple slices in batter, and fry in hot fat 
(375°) until golden brown. (For shal- 


low frying, have 1 inch of melted fat or 
oil in the frying pan. For deep frying, 
use a deep kettle ¥% to 2% full of melted 
fat or oil.) Drain on absorbent paper 
and dust with confectioners’ sugar. Serve 
for dessert with Lemon Sauce, or sprin- 
kle with lemon juice and serve as a meat 
accompaniment. Serves 4—J. W., 


Marshfield, Ore. 





SUNDAY NIGHT SUPPER 


*%Tuna Mediey or Rice Imperial 
Vegetable Platter Salad: 
Coleslaw, Sliced Tomatoes, Artichoke Hearts 
Toasted Rolls Bread-and-Butter Pickles 
*Apple Fritters or 
*%Raisin-Nut Gingerbread 
with Lemon Sauce 


Coffee 
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SOUP IDEAS 
FROM RANCHO 
KETTLES 





No. 18 in a long line of sturdy soup ideas 
now appearing in your favorite western 
magazine. We believe they will add joy to 
your cooking, flavor to your meals. 
SUNNYVALE PACKING CO. 


There's this about that three-meal-a-day pro- 
gram as followed by most homemakers — 
there's always a NEXT TIME. Let's take a 
look at a number of helpful “‘nextime’’ ideas 
as related to your old friend RANCHO 
SOUPS. Here's how it works out. 





Next Time you pack Dad's or Junior's 
lunch box, think of the drink and sand- 
wiches as partners, making one complement 
the other. For example: with a thermos of 
hot Rancho Pea Soup include cornbread- 
bacon sandwiches. To make ’em, split cold 
cornbread crosswise, spread lightly with 
very soft butter, pop in 3 or 4 strips of 
crisp cooked bacon, and there it is—just the 
right flavor to go with the rich creaminess 
of Rancho Pea Soup. Or if they'd rather 
have Rancho Tomato Soup, well then make 
it salami-pickle sandwiches on wholewheat 
bread. 


Next Time you want to serve a fish supper 
that's different, try this one: 


— 





CHEESE-FROSTED BISCUITS 
CREAMED SEAFOOD ON FRESH 
FRIED POTATOES 
A BIG GREEN SALAD 











Here’s how to do. Half an hour or so be- 
fore eating time, whisk up a batch of bis- 
cuits, roll and cut out as usual. For the 
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cheese frosting melt in a double boiler a 3- 
oz. package of pimiento cream cheese and 3 
tablespoons butter or margarine; when 
melted, put a dab of the cheese on each 
round of biscuit dough; bake as usual. 
Now, without washing that double boiler, 
combine a can of Rancho Asparagus Soup 
with a can of crab, tuna, or any seafood; 
heat to a creamy mixture, diluting with 
milk if it seems too thick. Meanwhile, su- 
pervise a skillet of raw fried potatoes and 
make a green salad. The whole family will 
go for this meal in a big way—and you'll 
be enthusiastic about its simplicity! 


Next Time you're having friends in for a 
simple buffet, make it around the garden 
barbecue even though the nights are getting 
crispy cold. While hamburgers sizzle on the 
grill and buns are a-toasting, pass a big 





pitcher of hot Rancho Tomato Soup to be 
drunk from cups around the fire; a bowl of 
cheese crackers nearby makes a right accom- 
paniment. Good system for a garden supper 
at this time of year is to go indoors for 
dessert and coffee. 


Next Time — yes, and every time — you 
want a nutritious, good-tasting, inexpensive 
soup, reach for Rancho. Choose from 5 va- 
rieties: Tomato — made of ruddy, sun- 
ripened beauties picked at their prime, rich 
in flavor, full of vitamins ; Pea—made from 
garden-fresh peas, tender and green; As- 
paragus — simmered from western-grown 
stalks, than which there is no better; Veg- 
etable — a fine blend of prize vegetables; 
Chicken Noodle—with plenty of chicken, 
plenty of just-right flavor and goodness. 


Next Time —you want to give an other- 
wise ordinary meal a company touch serve 
toasted cheese strips hot or cold with any 
soup. Spread left-over bread with butter or 
margarine, dust with grated cheese, cut in 
strips, bake in slow oven until crisp. 

















Next Time Sister wants to take over the 
kitchen, suggest that her supper or snack 
might well be: 





| CHICKEN NOODLE SOUP 
WITH SLICED WIENERS 


| PEANUT BUTTER SANDWICHES 


BIG PLATE OF PICKLES AND 
RAW RELISHES 


BAKESHOP DOUGHNUTS 
CHOCOLATE MILK 





Any youngster can manage that super-soup 
—that is, if he or she uses Rancho Chicken 
Noodle Soup and adds sliced wieners to 
give the special touch that such a party 
calls for. While part of the gang stirs the 
soup, the other half can go into the sand- 
wich and pickle-fixing department. Accord- 
ing to grade school ethics, Mom is sup- 
posed to make the chocolate syrup for the 
milk and have it all ready in the refrig- 
erator! 


Next Time you plan to serve sauerkraut, 
do it this way: Drain and empty a large 
can of kraut into a baking dish. Over it 
pour contents of a can of Rancho Tomato 
Soup. Arrange several short strips of bacon 
over the top and bake in a moderate oven 
(350°) for 30 minutes, or until bacon is 
well browned. Serves 4. 


PACKED UNDER 
CONTINUOUS 


INSPECTION OF 
THE U. 5. DEPT OF 
AGRICULTURE 





Notice that every gleaming black-and-yel- 
low Rancho label bears the U. S. Depart- 
ment of Agriculture Seal of Inspection, 
which assures you of fine, uniform quality 
in all Rancho Soups. 
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Lixe the tale of the fish that got 
away, rumors of the vast amount of 
tuna available for civilian use are 
greatly exaggerated! 


Because our large tuna clippers are 
in the Navy and we are confined to 
off-shore fishing in small boats, our 
1944 pack will probably be only about 
60% of an average pre-war year. 

With large quantities going to the 
Army and Navy, this means a definite 
shortage for civilian use. 


However, early in 1942, we laid 
down a policy of pro-rating our sup- 
ply of tuna to distributors in each 
area, on the basis of sales prior to the 
war. So, keep on asking your dealer 
for these famous brands; he'll fre- 
quently have them for you! 


VAN CAMP SEA FOOD CO., INC. 
Terminal Island, California 


WHITE| STAR} 


vy? TUNA 





Solid pack or “grated”... 
both are Quality Tunas 





FX 
GRATED stg TUNA 


You are an American 
...buy WAR BONDS! 
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Adventures in Food 


Asn who packs a lunch every day 
will welcome these off-the-beaten-track tips 
for lunch-box fare: 

A whole, cooked artichoke with a small jar 
of mayonnaise is a good solution to the 
salad problem. 

Another salad idea is to include a small 
avocado plus a jar of diced fruit to be eaten 
with it. A tiny medicine bottle’s worth of 
French dressing can go along, too. 





Potato salad is good, but vegetable-potato 
salad is better. Make potato salad as usual, 
but add shredded raw carrot, diced cucum- 
ber, sliced radishes, and/or cooked peas. 

Here’s a worthy change from the usual 
milk—Plantation Milk Shake. To make it, 
beat together until smooth 44 cup peanut 
butter, 1 tablespoon honey, a dash of salt, 
a bit of nutmeg, and %4 cup milk. Grad- 
ually add 134 cups milk, and then 1% tea- 
spoon vanilla. Chill before pouring into the 
thermos bottle. (Sugar may replace honey.) 
Vary the “greenery” in sandwiches by 
using shredded cabbage, finely cut raw 
spinach, or watercress instead of lettuce. 
Good sandwich fillings: Chopped corned 
beef, chopped celery, raisins, and mayon- 
naise; ground frankfurters, chopped pickle, 
prepared mustard, and mayonnaise; flaked 
fish, chopped cucumber, minced onion, and 
mayonnaise; chopped chicken, chopped 
cabbage, minced pimiento, mayonnaise. 


WINE COOKERY NOTES 
There’s no simpler way to give homespun 
dishes a worldly flavor than by adding a 
bit of wine. These wine-cookery ideas, from 
Pauline Gale of San Francisco, are worth 
trying—and tasting! 





The Indian is an apple with clove features 
and crépe paper hair. Band and feathers 
are cut from construction paper, pinned on 





Sherry Omelet: Make a fluffy omelet, al- 
lowing 1 egg and 4% teaspoon Sherry per 
serving. Beat the Sherry, and a bit of nut- 
meg, with the yolks before combining them 
with the stiffly beaten whites. The wine 
adds a perfume to gladden the heart. 
Prunes with Glamor: Add Port to plain 
cooked prunes, allowing about 1% cup to 
a medium-sized bowlful. Chill in the re- 
frigerator. Serve with confidence as dessert. 
Peach Special: Put 1 teaspoon Muscatel in 
the center of a canned peach half, then heat 
slowly in the oven and serve as dessert on 
a cold night. Pound cake is good with this. 
Chicken with a Halo: Next time you roast 
a chicken, baste it often with a sauce com- 
posed of 14 cup Sauterne, 1 teaspoon chili 
sauce, and 1 tablespoon butter, heated to- 
gether. The result will be a fragrant and 
delicate bird. You will have the halo! 
Hamburgers in Heaven: Brown ground beef 
patties in bacon fat. When brown on both 
sides, add 13 cup Burgundy, cover, and let 
simmer happily until juicy and as done as 
desired. Serve on rounds of toast. And 
don’t neglect the gravy! 





Tokay Crépes Suzettes: Make tiny, thin 
pancakes—and make a lot of them, be- 
cause this sauce gives them a second-help- 
ing personality. Melt a glass of currant 
jelly in a double boiler and add a table- 
spoon or so of butter and 2 tablespoons 
Tokay. Serve this fragrant mixture with 
the pancakes and watch them disappear. 
A grating of orange rind sprinkled over the 
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Bands on this cardboard turkey’s wings 
and tail are cut from white paper and glued 
on. (See construction diagram at the right.) 
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pancakes at the last minute, right on the 
plate, is exciting. 

Swiss Steak Supreme: When Swiss steak is 
nearly done, add 1% cup Claret. It gives 
that something-or-other to the gravy. 
Crab Delight: This calls for crab, green 
peas, and mushrooms in a cream sauce that 
contains 2 tablespoons or so of Sherry. 
Sprinkle chopped almonds over the top be- 
fore serving. 

Dizzy Cake: Company coming and only 
stale pound cake on hand? Dunk finger- 
sized slices of the cake in Port, serve with 
a topping of whipped cream or vanilla ice 
cream and sliced almonds, and receive the 
kind words you deserve. 


FISH TECHNIQUE 

Realizing that fried fish often comes to the 
table dry, hard, and uninteresting, cook- 
ery experts in the U. S. Fish and Wildlife 
Service have taken the problem under ad- 
visement. The method they prescribe is a 
sort of on-again-off-again technique that 
assures juiciness and full flavor. Get out 
your stop watch and proceed as follows: 

Ideal for frying are fish steaks, fillets, or 
small whole fish a little over ¥ inch thick. 


Dip the fish in water 


— Pe 


Dip in cornmeal-flour SD 


Cook it for 3 minutes 


200 bey rN 
Let it steam 2 minutes a 


Turn; cook it 3 minutes 





Dip fish first in water, then in a mixture of 
half fine yellow cornmeal and half flour, 
with a little salt added. Have about 4 table- 
spoons of cooking fat in a heavy frying 
pan. When fat is almost hot enough to 
smoke, place fish in pan and cook 3 min- 
utes. Then cover the pan and remove from 
the heat to allow the fish to cook in its 
own steam about 2 minutes. Now take off 
the cover, return the pan to the heat, turn 
the fish, and cook 3 minutes longer. Thicker 
fish needs a little longer to cook, thinner 
fish less time. 
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Body is cut from cardboard, covered with 
maroon paper. Fluted wings flare from 
hole in body; the tail is split and glued on 
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$5.00 for Good Ideas! 


If some Tea Garden delicacy helps you pre- 
pare a favorite dish send us your discovery. 
For every idea used in these columns we pay 
$5.00. The fine flavor and superb quality of 
Tea Garden Jelly, Marmalade, Preserves, 
Syrup and Grape Juice make them real aids 
to fine cooking. Send your entry, with the 
name of your Tea Garden grocer, to: Tea 
Garden Products Co., 755 Sansome Street, 
San Francisco 11, 


kkk 


So many of our readers use Tea Garden 
Syrups and Marmalade to turn sweet pota- 
toes and yams into delectable dishes, that we 
were not content to choose just one of these 
recipes for November’s important dinners — 
so give you three! 





e Miss E. J. Pickard, of Hollywood, 
serves sweet potatoes in orange cups 
(made of % orange). She fills these 
cups with sweet potatoes which have 
been boiled, mashed and seasoned 
with salt, butter (or margarine) and 
one teaspoon Tea Garden Syrup for 
each cup. She tops them with marsh- 
mallows; bakes them in a moderate 
(350°) oven about 10 minutes or 
until nicely browned; serves these 
attractive orange cups with chicken, 
turkey or rabbit. 


Mrs. Paul A. Griffith, of Los Angeles, 
dilutes % cup Tea Garden Orange 
Marmalade with 3 tablespoons of hot 
water and pours it over cooked sweet 
potatoes arranged in a buttered bak- 
ing dish. She then bakes them slowly 
until thoroughly hot. The marmalade 
gives a lovely glaze and delicious 
flavor. 


e@ Mrs. J. F. Rankin, who lives on a fur 
farm near Astoria, Oregon, makes a 
casserole dish of sweet potatoes: - 


Boil sweet potatoes until almost tender, 
slice in one inch slices, arrange by layers 
in a buttered baking dish. Dot each layer 
well with butter (or margarine) and three 
or four whole allspice. Pour Tea Garden 
Syrup generously over each layer. Bake in 
a slow oven (325°) until tender and well 
browned. 
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Quick Dessert 


The festive meals of our Thanksgiving 
season are often better balanced—par- 
ticularly for children—with a simple 
dessert. Mrs. C. C. Jeglum, of Los An- 
geles, sends us an idea with innumer- 
able possibilities for making such des- 
serts. She suggests making a prepared 
gelatine dessert, whipping it when firm, 
then whipping in from 4 to 6 table- 
spoons of Tea Garden Jelly or Pre- 
serves, Chilled again and served in tall 
sherbet glasses, this is as gay as it is 
good. Lemon-flavored gelatine com- 
bines well with any flavor of Tea Gar- 
den Jelly or Preserves. And strawberry 
gelatine with Tea Garden Mixed Fruit 
Jelly surely went over big with the 
youngest set! 











Have this Tea Garden Marmalade Nut Loaf 
on hand and you'll always be ready with hos- 
pitality! For tea sandwiches slice it thin and 
spread with butter or margarine, cream 
cheese or Tea Garden Preserves. Make the 
slices thicker for lunch boxes. Serve it as 
cake to accompany cooked fruit, custards or 
gelatine desserts. The recipe comes from 


Mrs. G. A. Alders of Long Beach. 





Tea Garden Marmalade Nut Loaf 
3 cups all-purpose 1 teaspoon grated 
flour e orange rind 

2 teaspoons baking 1 egg, beaten 


powder 
1 teaspoon soda 8 tablespoons 
orange juice 


1 teaspoon salt 
1 cup buttermilk 


% cup sugar 
% cup Tea Garden 
Orange Marmalade 8 tablespoons 
% cup broken melted butter 
nutmeats or shortening 


Sift dry ingredients together, add mar- 
malade and nutmeats, beaten egg, liquids 
and shortening. Pour into a well greased 
loaf pan, let stand 30 minutes. Bake in a 
moderate oven (325°) 45 to 50 minutes, 




















Tea Garden Jellies are made just as you 
would make them if you had the finest table 
fruits, sun-ripened and freshly picked. The 
rich juice is gently pressed out (one press- 
ing only) cooked in small batches with cor- 
rect measures of sugar. The result is clear, 
sparkling jelly, luscious in color and flavor 
and just firm enough to “quiver.” 





TEA GARDEN PRODUCTS Co. 





PRESERVES © JELLIES « SYRUPS » GRAPE JUICE » MARASCHINO CHERRIES + SWEET PICKLED AND BRANDIED FRUITS 
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A LL THE Christmas tree ornaments shown 
on these pages are based on fundamental 
paper tricks which you can master easily— 
you probably learned them in kindergarten! 
The first is the six-pointed star. Fold a circle 
of paper in half to make a semi-circle; fold 
the semi-circle in thirds and then in sixths, 
as shown in the illustration. Cut the folded 
twelve thicknesses of paper at an angle. 


Spread out the star and fold again so that 
the center protrudes slightly. An ornament 
using the finished star is shown at right; 
you can make many more. 

The cone, base for the Santa Claus and the 
bells, is made with a quarter circle of stiff 
paper. It may be glued, stapled, or taped 
together. Fringes should be cut from lighter 
weight paper if they are to be curled, like 
Santa’s beard and the angels’ hair. To curl, 
“fringe” paper and draw blade of scissors 
across each strip. If the fringe is to be 
heavier, as in the stamens of the “fuchsia” 
or the clappers of the bells, it may be cut of 
heavy paper. 

The fluted fans are sheets of paper pleated, 
as shown, and fastened in the center. This 
is used for the anget’s halo, both angels’ 


ruffs, and the bauble in the lower right- 
hand corner. When the pleats are to be 
made into complete circles, the corners 
should be fastened together with heavy 
thread or with paste. 


Nin. 
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“Cat steps” are made with two strips of 
paper exactly the same width, folded to- 
gether. Start by putting the ends together, 
at right angles; then fold the strips over 
each other alternately. The resultant chain 
is used for the belis (see below) and to en- 
circle the tinsel ball on the star at right. 
NA 


UX ‘ ? % ; 


Silvery ball ornaments left over from other 
Christmases might be used in these decora- 
tions, but it’s just as satisfactory to buy 
kindergarten beads and gild or silver them. 
Heavy cotton thread is used to attach the 
various parts of the ornaments together 
and to make loops with which to hang them 
on the Christmas tree. 

Construction paper, which may be pur- 
chased by the package at stationery shops, 
will make any or all of the ornaments. 
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HOORAY/ NG 
TEA TIMERS, 


AV 


CRACKERS 






Says Mrs. John Hayes 
Oakland, 
California 











Yes, Hooray oe 
for 7Ea TIMERS... 5 
the crackers with 
the Party Flavor! 
Rich. ... 
nut-sweet.... 
grand eating 





















Try these 

flaky palate-pleasers 

with hot or cold drinks 
... with soups 
Salads, spreads. 
Smart hostesses 
















P. If you can't 

KW find Téa Tmers 
"a( every time, keep trying 
We bake only as many 
as we can get first- 
quality ingredients 
for 











* Every box of Tea Timers must 
satisfy you down to the last 
crumb — or your money back. 


at SAFEWAY 


* 
Lady! Do you put your spare 
change into WAR STAMPS ? x 
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Sunset Readers’ Christmas Ideas 


Double doll... Child’s bookshelf... Doll fixings... Movie theater 


DISAPPEARING ACT 
My grandmother made me a double doll 
when I was five, and I’ve made many of 
them since. They are simple to make and 
fun for the children. Make two waist-long 
doll bodies of the same size, one of black or 
brown material and one of white or flesh 
material. Embroider the features to repre- 
sent a Negro mammy and a colonial dame. 





Attach the dolls at the waists. Make two 
dresses with flowing skirts, one daintily col- 
ored, one a bright print. Dress the dolls 
and tack the dresses together at the waist 
and hemlines. Put a ruffled cap on the 
colonial dame and a turban on “Mammy.” 
When you turn the doll over, one of the 
faces disappears.—J. B. T., San Jose, Calif. 


CHILDHOOD MEMENTO 
I made bootees into sachets and pincush- 
ions when my babies ho longer used them. 
Several were passed along as gifts to doting 
aunties, and were much appreciated. —M. 
C., Portland. 


MINIATURE BOOKSHELVES 
Our pre-school children have innumerable 
large paper picture books, comic maga- 
zines, and small stiff-backed books, all of 
which are very difficult to keep in order. I 
bought two small tubs (such as are sold for 
ice cubes) and screwed them to a polished 
and varnished board about eight inches 
wide and four feet long. A similar board 
was fastened to the backs of the tubs. The 
paper-backed books and magazines curve 
to fit the tubs and the small, stiff-backed 
books are supported between the tubs. The 


Suse, WOODIN TURF maeazves 
a | Y 
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“bookcase” is very attractive and most 
useful. (If wooden tubs aren’t available, 
waste-baskets with straight or nearly 
straight sides will do.) —T. W. P., Seattle. 


HOME TIES 
Here’s a good idea for either Thanksgiving 
or Christmas dinner if you’re inviting an 
out-of-towner: find out his or her parents’ 
address on some pretext and write to them. 
Tell them you’re having their son (or 
brother or husband or daughter) as a guest 
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that day, and ask them to send some mes- 
sage. They could tell him exactly what the 
family is doing at the time you're having 
dinner, or send snapshots he hasn’t seen or 
even phonograph records made by mem- 
bers of the family. The guest will be a little 
bewildered and very much pleased, and the 
family will be delighted to know that their 
son or daughter is being entertained by 
thoughtful people. (We know of a Ken- 
tucky family that was so delighted that 
they sent their soldier-son’s hosts a superb 
Kentucky ham a few weeks later!) The 
message could be presented between courses 
at dinner or during the lull of the long holi- 
day afternoon. 


DOLL DECOR 

Miniature boudoir fixings for the mod- 
ern doll are fun to make, practically with- 
out cost, and quite a treat for the favorite 
little girl on your gift list. 

The bottom of a round bath-powder box, 
cut in two, makes a base for a charming 
vanity table. A purse mirror can be fas- 
tened at the back, and, of course, it should 





have the fluffiest of ruffled skirts. The pouf 
stool—a large spool—has a matching ruffle 
and a padded cushion top. (Powder puffs 
are perfect for padding.) To make a really 


POWDER PUFF 
tie 
oR 

y 


glamorous bed, use the cover of the same 
large powder box for the head-board. Cut 
the cover in half, trim it if it’s too deep, 
pad it, cover it with quilted satin, and at- 
tach it to a candy-box bed with glass-tack 
feet. Make a luxurious satin spread with a 





deep flounce falling to the floor on all sides. 
A slipper chair, whose foundation was 
sewed together from shaped bits of card- 
board, has a ruffled chintz slipcover, just 





CARDBOARD 


like the real ones. Now I am planning a mir- 
rored screen—purse mirrors cemented to 
stiff cardboard—and a rug to be knit from 
soft white wool—H. D., San Francisco. 


THE CASE FOR PATTERNS 
Here’s a good idea for a gift for anyone who 
does a lot of home dressmaking. Interest- 
ing pattern envelope cases may be made 
by gluing spools together into modernistic 
shapes, in two groups, and then gluing the 
groups of spools to opposite ends of a small 
board—a remnant of plywood would do. A 
piece of doweling or slender board should 
be added to the back for support. Spools 
all the same size or different sizes may be 
used; experiment with arrangements before 
gluing. When dry, enamel the whole thing 
the desired color. The same idea may be 
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used to make holders for kitchen cook 
books and pamphlets, but if the holder is 
to be used for heavy books, a tiny wooden 
rod should be run through the spool holes 
for strength. The effect is almost like lathe 
work.—T. W. P., Seattle. 


LINOLEUM BLOCK NOTES 

The past few years our Christmas cards 
have been penny postcards decorated with 
linoleum block prints. The designs stem 
from various sources — last year’s came 
from a silhouette snapshot. Fortunately 
the print was the exact size we needed, so I 
had only to cut the figures out carefully, 
paste them to the linoleum with rubber 
cement, and cut around them with a small 
lino block tool. 

One year we printed our cards with a wash- 
ing machine wringer; another time with a 
hand press rented from a local bookstore. 
The last three years a job printer has done 
the work for a very nominal sum. 
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Of course, the chief advantage is that we 
have personal greeting cards, and at small 
cost. —R. F. W., Seattle. 

(Note: Small pieces of linoleum, cut to 
specification, may be purchased at furni- 
ture or hardware stores for 10 to 25 cents. 
These are not mounted, and may present 
some difficulty in printing; the easiest way 
for the novice to print them is with a wash- 
ing machine wringer. Art supply shops 
furnish linoleum mounted on blocks of 
wood, for slightly more. These are a little 
simpler to cut. Cutting tools are also avail- 
able at art supply shops.) 


WINTER OUTFIT—FOR THE DOLL 
Team up with the mother of your favorite 
little-girl friend to provide her favorite doll 
with a wardrobe. An aunt we know of 
wrote for her favorite niece’s dearest doll 
about a month before Christmas. The doll 
returned Christmas day with a complete 
ensemble—new shoes, coat, hat, dress, and 
pocketbook. The coat and hat matched, of 
course, and the dress and the lining of the 
coat were of the same material. The niece 
had almost forgotten that she had the doll, 
and the doll’s appeal had been increased 
enormously by her new clothes. 
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PROJECTION WITHOUT LIGHTS 
Small and not-so-small children will love 
this moving picture theatre you can make 
for them. Use a pasteboard box—a shoe 
box will do. Cut away the center of the lid 
and cover the “frame” with printed paper 
or cloth. Cut four holes in the sides of the 
box for rods. These should be about 14% 
inches from the ends. 


PcTuats Cu? OUP 
PASTED On Must 


Cut a strip of unbleached muslin 4 feet long 
and 1% inches wider than the opening in 
the lid. Paste a series of pictures on the 
muslin; you might use a sequence from a 
comic strip. Glue or tack the ends of the 
muslin to the rods. (The rods could be 
short curtain poles or lengths of slender 
broomstick.) Roll the “reel” onto one rod. 
The child can roll the pictures across the 
opening to the other rod. He can also make 
as many reels as he wishes. A curtain hung 
from the top of the box is an added touch 
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FINE 
CALIFORNIA 
WINES 


Burgundy + Carignan + Zinfandel 
Claret + Cabernet + Chablis 
Sauterne 


Whatever wine your taste 
prefers, be sure to ask for 
SIMI VINEYARD table 
wines. Then you are abso- 
lutely certain of superb 
quality wines, from choice 
grapes, matured with unhur- 
ried care—brought to you 
at the height of their perfec- 
tion. Why accept anything 
less than SIMI VINEYARD? 


“See Me for SIMI"— 
your wine dealer extends 
both an invitation and a 
recommendation for the 
utmost in wine satisfaction. 





PARROTT & CO. 


Sole U. S. Distributors 
320 CALIFORNIA ST., SAN FRANCISCO 4 











, PARROTT & CO. | 
320 California St., San Francisco 4 | 
! Without cost, send me Hotel Del Monte Chef | 
| James Cullen's Wine Cooking Recipes. | 
| 
| DORI, ..cncnsisisonscecnnnsnsasncnsrecesccannscncensessoesenes | 
| Address 
City State........... | 
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Chefs of & the West 


Adventures in the Art of Cooking 
..- with men... by men... for men 


Tan MONTH we repeat a recipe. The rea- And so, with a snowy apron to match his 


son for this seemingly shocking action is, 
of course, obvious to the initiated. The 
recipe has extraordinary merits; and fruit- 
cake season is here. Since its original pub- 
lication in the chronicles of the Chefs of 
the West, requests from lost-my-copy-read- 
ers have been too numerous for comfort, 


Chefs of the West topper, we salute F. A. 
McKean of Hollywood, California, and his 
fruitcake. 

If any member regards the Bakery Depart- 
ment as an uncharted sea, let him ponder 
the carefully mapped course of this recipe. 
He'll find no mystery there. If he can read, 








he can bake. For a holiday excursion into 


for the fame of this recipe has spread from 
the culinary art, we recommend: 


kitchen to kitchen. 





WHITE FRUITCAKE 


1% pounds sugar 
1 dozen eggs 
1% pounds flour 
1 teaspoon baking powder 
each: ci 
nutmeg, and mace 
1 pound each: blanched almonds, 
hazelnuts, and pecan halves 
V2 pound Brazil nuts 


1 pound each: candied cherries; 
seeded raisins; seedless raisins; 
and candied pineapple in red, 
green, and white fingers 

V2 pound citron 1 t 
V4 pound orange peel 
VY pound lemon peel 
2 cups brandy or rum 

1 pound butter 






1, cloves, 














and fluffy. Add eggs one at a time, beating 


(1) Prepare fruit the day before baking 
well after each egg is added. 


cakes. Cut cherries and seeded raisins in 
half. Cut pineapple, citron, orange peel, 
and lemon peel in long thin strips, not too 





(3) Mix flour, baking powder, and spices, 


wide. Place prepared fruit in bowl and add and sift together 3 times. 


brandy or rum, turning fruit occasionally 


so that most of the liquor will be absorbed. (4) Split the blanched almonds and hazel- 


nuts, and quarter the Brazil nuts. Add nut 
meats to the fruit mixture. 


-_—— 


(5) Dust some of the flour mixture over the 
fruit and nuts and mix well. Repeat dust- 
ing process until all flour is used. 





(2) Cream butter until soft; add sugar 
gradually, beating until mixture is light 





(6) Add butter-sugar-egg mixture and mix 
thoroughly. 
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MELTED BUTTER 


(7) Line loaf tins with heavy brown paper 
that has been well oiled or greased. Fill 
the pans two-thirds full. 


«ll (J #7 


Ml 





CUT TO SIZE 

(8) Preheat oven to 300°. Bake cakes 2 to 
3 hours, depending on size of loaves. Re- 
duce heat to 250° the last hour. To test for 
doneness, thrust a wire cake tester or a 
wooden toothpick into the center of the 
cake. If it is done, no batter will adhere 
to the tester or pick. Set cakes aside to 
cool, preferably overnight. 





(9) Saturate white cloths in rum or brandy, 
then wring them out so they are moist but 
not dripping. Wrap cakes first in cloth, 
next in paper, and finally in waxed paper. 
Seal with gummed tape. Store until ready 
for use, at which time the tops may be 
decorated with almonds, cherries, etc. 





We asked Chef McKean for any amend- 
ments to his recipe which might have been 
necessitated by wartime shortages, and 
here is his reply: 

I am about to start my yearly baking, and 
the only thing I have been unable to obtain 
is the candied pineapple in red and green 
—which in itself is not a serious omission, 
but it does add color to the cakes. So I am 
going to glaze my own, as follows: 

To the juice from 1 (No. 2%) can of pine- 
apple slices or spears, add 2 cups sugar and 
1 cup light corn syrup. Divide the mix- 
ture into 2 equal parts, one for the red glaze 
and one for the green. Bring the mixture 
to a boil in a large pot, stirring constantly. 
Add the vegetable coloring and then the 
fruit (don’t crowd it), and simmer until 
the fruit is clear. Remove fruit to a wire 
rack to dry. 

If you can’t get Brazil nuts, use additional 
pecan halves. Sherry may be substituted 
for the brandy or rum, if you have trouble 
finding the latter. 
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YET 20uBLE FEATURE 


..-and how your family will applaud! 





THERE’S A SPECIAL REASON for the tremendous 
popularity of these golden waffles and tender pan- 
cakes! It’s that famous “straight-wheat” flavor . . . 
the result of using only wheat flour, combined with 
buttermilk and five other baking ingredients, espe- 
cially blended for your convenience. For easy, deli- 
cious pancakes all you do is add milk or water to 
the ready-mixed Globe “Al” Pancake and Waffle 
Flour, stir and bake. A-1 waffles are an all-time hit, 
too . . . just try the recipe on the box for breakfast, 


lunch or supper. Pte 
Ga Fo” 
GLOBE WAFFLE FLOUR 





WAFFLE FLOUR 
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BERT: Those rolls smell 

so good, I just can’t wait 
for supper! Imagine a girl 
as pretty as you being such 
a wonderful cook, too! 


ELLEN: You're just a 

flatterer .. . and I love it! 

These are “no-kneading”’ rolls. 
They’re made with Fieischmann's 
yellow label Yeast, 

the extra vitamin kind! 





WHAT A GRAND WAY TO 
GET MORE VITAMINS ! 
FLEISCHMANN'S IS THE 
ONLY YEAST FOR 












® And all those vitamins go right 
into your baking with no great loss 
in the oven. Always be sure you get 
Fleischmann’s Yeast with the yellow 
label. A week’s supply keeps in the 
ice-box. 


IM FREE! SEND FOR ME! over 


40 PAGES OF RECIPES IN THE NEW 
REVISED EDITION OF mtn. renal 
FAMOUS “THE BREAD BASKET.” 
DOZENS OF WONDERFUL IDEAS FOR 
BREADS, ROLLS, DELICIOUS 
SWEET BREADS - WRITE 
FOR YOURS TODAY! 











For your free copy, write 
Standard Brands Incorpo- 
rated, Grand Central Annex, 
Box 477, New York 17,N.Y. 
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Sauerkraut 


Making Kraut Is Easy 
If You Know the Rules 


Ax ABUNDANCE of mature, solid-headed 
cabbages in your garden is an open invita- 
tion to make sauerkraut—that pungent 
and indispensable accompaniment to 
spareribs, frankfurters, and other good 
dishes. Now sauerkraut is not difficult to 
make, but here, as in all forms of food pre- 
servation, success depends on the observ- 
ance of certain definite rules. The following 
how’s and why’s from Bernice Redington, 
food preservation consultant of Berkeley, 
California, represent the latest scientific in- 
formation on this old-fashioned subject. 
Traditionally, sauerkraut is made in the 
fall, and, unlike some traditions, this one 
is grounded in common sense. Fall cab- 
bages make better kraut than summer va- 
rieties; cabbage is cleaner when garden 
dust has been settled by autumn rains; and 
in cooler weather it is easier to control the 
natural fermentation necessary to produce 
crisp, zippy kraut. 

Sauerkraut is made most successfully in 
large quantities—that is, using 22 pounds 
or more of fresh, top-quality cabbage. 
Kraut made in small amounts exposes 
more surface to the air and hence develops 
more mold than a large batch cured in a 
deep container. Twenty-two pounds when 
shredded can be handled conveniently in 
a nine-gallon crock. 


EQUIPMENT 
In addition to the crock, you will need a 
dinner plate just a little smaller than the 
inside diameter of the crock; this, when 
weighted, will hold the cut cabbage down 
and press the juice out gradually. A two- 
quart fruit jar filled with water makes the 
best weight. (A small crock will not do, 
because the unglazed base will be affected 
by brine; the same holds true for bricks and 
rocks. Wood will harbor mold and absorb 
cabbage juice needed for fermentation.) 
You will also need two yards of new cheese- 
cloth, which will be laid on top of the kraut. 
Hand shredding for kraut is tedious and 
doesn’t produce a uniform product, so see 
whether you can borrow, or even rent, a 
kraut knife. This will cut the cabbage 
quickly and evenly. If you must use an 
ordinary knife, choose a straight-bladed 
chef’s-style knife that comes down flat on 
the cutting board and takes a good edge. 
Cleanliness is essential to success. The 
crock should be scrubbed briskly with 
soapy water, inside and out, and rinsed 
with boiling water before the cabbage is 
put into it. It is all right to leave the crock 
warm (but not actually hot), as this will 
warm the cabbage and help fermentation. 
The dinner plate and the fruit jar should 











SHoy YOUR BUTCHER, 
SUST W 


HOS BOSS 
yiEATY” 


Weer two old-time 


favorite condiments 
get together, you've 
got an exciting com- 
bination for any main- 
course dish. Spice-up 
rationed meals with 
Best Foods Mustard- 
with - Horseradish. 
Use it on all foods 
on which you for- 
merly used ordinary 
mustard. 
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Fresh ripe fruits grown in the famed 
San Joaquin Valley distilled in Old- 
Fashioned i . stills give Croix Royale 
fruit brandies their unique ultra-fine 
flavor. Plum, Apricot, Cherry, Peach. 
CAMEO VINEYARDS CO., FRESNO, CAL. 
Growers Producers Bottlers 
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ENJOY INEXPENSIVE 
PRIZE - WINNING 
ORANGE MARMALADE 


It’s Easy To Make Anytime 
With This Simple Recipe 


6 Medium Sized Oranges 





‘ime 


— (2 Ibs. Sliced) 
wll 6 Cups Water 

“dl 14 Cup Lemon Juice 

a (About 6 lemons) 

vith 1 Package M.C.P. Pectin 

oy 91% Level Cups Sugar 

oh (Measured ready for use) 

ods i 1. Cut oranges in cartwheels with very | 
= sharp knife to make slices thin as possi- | 
ae, ble. Discard the large flat peel ends. 


Sliced fruit should weigh 2 pounds. 


2. Put sliced fruit in 8-quart kettle. Add | 


the water and lemon juice. 

3. Bring to a quick boil; boil gently for 
1 hour (uncovered). If peel is not ten- 
der in 1 hour, boil until tender. 

4. Measure the cooked material. Due to 


peel and juice exactly 7 cups. 
5. Put back in kettle. Stir in M.C.P. Pectin; 

continue stirring and bring to a full boil. 
6. Add sugar (previously measured). Stir 
gently until it has reached a full rolling 
boil, and BOIL EXACTLY 4 MIN- 
UTES. Remove from fire; skim and stir 
by turns for 5 minutes. 
Pour into jars. If you use pint or quart 
jars, seal hot and invert jars on lids un- 
til Marmalade begins to set. Then, shake 
well and set jars upright. This keeps the 
peel evenly distributed throughout. 


NOTE: This recipe works equally well 
with Navel Oranges or Valencias. When 
either variety is over-ripe and peel is 








of Y-cup. (Be sure to discard any 

seeds.) This recipe makes 7 pounds of 

prize-winning Orange Marmalade. 
Advertisement 


{ And time to get 
——_ Bell’s. It has 
“made” the feast 


since 1867.FREE 


. 3 Write, 
on Bell Co., 
Dept. 51. - 
State St-» Boston, 
Mass. 


Buy War Bonds — Keep It Up 





boiling, the volume will be reduced be- | 
low 7 cups. Add water to make total | 
| 





soft, use 34-cup Lemon Juice instead | 





FOR HANGING THINGS 
easily, quickly, SAFELY 


MOORE 


PUSH-PINS+*PUSH-LESS HANGERS £4 | 


At stationery, department and hardware stores. 














MOORE PUSH-PIN CO., PHILADELPHIA, PA 
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likewise be thoroughly washed and rinsed. 
The cheesecloth should be boiled before it 
is put over the kraut (see recipe below) , 
and table tops, cutting board, and workers’ 
hands should be immaculately clean. 
Certain bacteria already on the cabbage 
leaves are to be in charge of the fermenta- 
tion process, so do not wash the heads. 
Simply wipe them off with a damp cloth. 
Include the green outside leaves, if pos- 
sible; they seem to furnish a good supply 
of the necessary bacteria. Do not add water 
to the kraut; it dilutes the natural sugars 
in the cabbage which speed up fermenta- 
tion. If the cabbage has been chilled, let 
it stand at room temperature overnight to 
warm it up before it is cut. 

A “starter” is desirable but not necessary 





A dime’s worth of good bulk 
kraut from the corner store will speed up 
fermentation; just scatter it in with the 


for kraut. 


freshly cut cabbage. (Canned kraut will 
not do for this purpose because it has been 
sterilized in the canning process.) Be sure 
the starter smells “normal” and contains 
no mold. 

Room temperature in the average home— 
about 65° F.—is the temperature best 
suited to kraut making. Since light, and 
especially sunlight, is discouraging to the 
bacteria which will turn the cabbage into 
sauerkraut, a dark corner is desirable 


THE RECIPE FOR SAUERKRAUT 
22 pounds cabbage 

2 cups salt 

3 tablespoons commercial bottled vinegor 


(5% acidity) 


Wipe cabbages with a damp cloth. Cut in 
quarters and slice off half of each core sec- 
tion. Shred the cabbage fine and sprinkle 
with salt, working salt through with the 
hands until the juice starts. Pack in warm 
crock and sprinkle in the vinegar, including 
“starter” if you wish. Press down firmly 
with clenched hand, not too hard; you will 
have juice running freely enough to cover 
cabbage when all of it has been packed in. 
Boil one yard of the cheesecloth 15 min- 
utes, wring out in cold water, and spread 
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FOR PEOPLE 
IN A HURRY— 


The time you save by speedy 
preparation lets you enjoy a 
leisurely breakfast when you 


INSTANT Gg 
COOKING 


- Whole Wheat CEREAL 


serve 












Your family will enjoy its “gimme- 
another-dish” flavor and Zoom 
will start them out 
right for a full day. 

































WESTMORELAND 





A 2 Inheritance 


from the time of your Great 
Grandmother 


There is something reminiscent of 
an almost forgotten yesterday in this 
exquisite creation by Westmoreland. 
As a gift it conveys, so charmingly, 
the donor’s warm intimate thoughts. 


The Westmoreland Wedding Bowl, 
in all-crystal or crystal and ruby, is 
one of many superb handmade cre- 
ations by Westmoreland Craftsmen. 


| WESTMORELAND GLASS CO. 
GRAPEVILLE, PA. 


Handmade 
Gla WILAIAL: a Lualtly 








DILLON-WELLS, Inc., Representative, Los Angeles, Cal. 





BUY WAR BONDS AND STAMPS 


INDERA FIGURFIT 

















Princess Slips and Hip 
Skirts (Coldpruf) 
keep you warm on 
cold days. Patented 
knit-border bottom 
prevents bunching, 
crawling. STA-UP 
shoulder straps. Easy 
tolaunder; noironing. 
Choose from variety 
of weights, qualities 
and colors at your 
favorite store. 


Write us for style 
folder No, SMA 


INDERA MILLS CO, 
Winston-Salem, H.C. 














over kraut. Cover with the clean dinner 
plate, put the water-filled fruit jar on top 
of the plate, and lay a clean cloth over the 
top to keep out dust and light. 

At a temperature of 65° F., about three 
weeks will be required to make good kraut. 
The process may be speeded to completion 
in eight to twelve days if the temperature 
is 75° to 85° F., but a lower temperature 
is easier to manage, since little or no mold 
will form on top. Watch the kraut every 
three days for mold or scum on the cheese- 
cloth. If any appears, remove the cloth, re- 
place it with a fresh one that has been 
prepared as directed above, and boil the 
old one. Any juice that bubbles over from 
the container should be discarded; try to 
keep enough room at the top of the crock 
so that this will not happen. 

After three or four days, when the cabbage 
has settled down, more may be added; pre- 
pare it as directed above, adding salt and 
vinegar in proportion. 

When bubbling has ceased, and the desired 
flavor and crispness have been obtained, 
drain off the juice and bring it to a boil. 
Pack the kraut into sterilized glass-top 
fruit jars. (Do not use zinc or other metal 
caps; glass tops are essential.) Pour the 
boiling juice over the kraut and seal the 
jars. (If there is not enough juice to fill 
the jars, add a mixture of one part vinegar 
—4% or 5% acidity—and two parts wa- 
ter.) Store finished kraut in a cool place. 


MORE POINTERS 
Beginners will find this recipe easy to fol- 
low, as the small amount of vinegar used 
slows down fermentation but prevents the 
development of certain unwanted bacteria. 
Kraut-making is like gardening; you want 
certain desirable plants, but you must 
watch for and remove the weeds. Pink yeast 
is a weed, and a bad one, in kraut. If the 
kraut shows a pinkish color, discard the 
entire batch, scald all utensils, and start 
over again. Smell some fresh, commer- 
cially salable kraut if you want to know 
how kraut should smell. 
Remember that cabbage is a non-acid vege- 
table; once you let mold destroy the acid 
you have developed in making kraut, it 
may become toxic, so treat it as cautiously 
as you do other home-preserved vegetables. 
If you are in doubt, destroy the entire lot. 
Traditional flavorings for kraut are cara- 
way seed and apple. A sprinkling of the 
seed will greatly change the flavor; it may 
be included in some of the jars when the 
kraut is packed after fermentation. In 
using apple, shred it and mix it with the 
cabbage to ferment. Kraut may be made 
from red cabbage, but it does not have an 
attractive color. 
Lettuce kraut, developed by Professor W. 
V. Cruess of the Fruit Products Division 
of the University of California, is made 
with the solid head (Los Angeles or Ice- 
berg) type lettuce. The directions are the 
same as for cabbage kraut. Lettuce kraut 
has a kraut-like flavor and odor, but is 
milder and more tender. It makes a re- 
freshing winter salad. 

















Lathes: i 


iM The FAVOR 


NO limit to the spicy 
goodness of a super ham- 
burger ... with Nalley’s 
Hamburger Relish! Use 
it, too, on all barbecued So. 

dishes or on sandwiches. Ln 
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IT'S GOOD _~ 
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GOOD IDEAS 


Sunset Readers Offer Their 
Housekeeping Suggestions 


| er Good Ideas on shortcuts to | 


easier and better homemaking are always 
welcome. 


TIME SAVER 
It’s a good idea to roll out a batch of gra- 
ham cracker crumbs for pie crusts and des- 
serts and store them in a covered fruit jar. 
This saves both time and storage space.— 


F. B. G., Seattle. 


SPECIAL RECIPES 

It’s a good idea to make notations in the 
margin of your cook book opposite the 
recipes which you have found particularly 
successful, indicating other dishes with 
which they combine happily, and varia- 
tions which have worked out well.—E. C., 
Salem, Ore. 


REMINDER 
Don’t forget that you can add a fillip to 
an ordinary meat loaf if you place two or 
more hardcooked eggs in the center of the 
loaf before baking. When served, each piece 
will have a slice of egg in the center. —M. 


a: F. Berkeley, Calif 


FRESH AIR 
{ small open jar of vinegar placed in a room 
will absorb tobacco smoke from the air.— 
C. W. B., Los Angeles. 


GIFT IDEAS 
When I go shopping, I keep on the lookout 
for small gifts such as handkerchiefs, sta- 
tionery, books, etc. These go into a special 
gift box where I can always find a suitable 
present for that suddenly remembered 
birthday, or a remembrance for a sick 
friend. The box also holds wrapping paper 
and ribbons. The idea has saved me many 


trips to town.—M. C. B., Hollywood, Calif. 


SNAP SAVING 

If you save the snap fasteners from dis- 
carded clothing, here’s a simple way to keep 
them ready for future use. Punch small 
holes in a card and snap the fasteners to- 
gether, just as they come when new. In 
this way, the snaps are always in pairs, and 
it’s easy to see how many you have of a 
size.—J. W. W., Olympia, Wash. 


QUICK BUTTONHOLES 

The next time you have to make button- 
holes, try this easy way to a neater and 
speedier job. Mark the place for the open- 
ing with a thin coat of colorless nail polish. 
When the polish is dry, cut through the 
center of the line, and you will have a 
straight, non-raveling edge for your 
stitches.—G. F., Redwood City, Calif. 
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IMPERIAL 


Cape Lod 


CRYSTAL 


Otfered for your 
consideration 
en it is com- 
tely available 











ANDSOMELY fin- 

ished Irving Com- 
forters induce sleep with 
their weightless warmth, 
and enchant the eye as 
well. Lustrous featherproof 
fabrics in beautifully sewn 
patterns enclose the finest 
down. We ask your pa- 
tience if your dealer's sup- 
plies are low. For many 
months the Irving plant 
has worked full time on 
down-filled sleeping bags / 
for our arctic soldiers. 
Irvinc & CoMPANY 
Portland, Oregon. 





HOT, RQES 


SO EASY TO DO, TOO! 


Mix Durkee’s Dressing with a little 
water and minced onion; cover 
split frankfurters; let stand 15 min- 
utes. Bake in moderate oven. 

To Love swell flavor to sandwiches, 
salads, fish, meat or cheese dishes, 
always use rich, golden, tasty 
Durkee's Dressing! Write today for 
NEW, EASY-TO-DO RECIPES to 
Durkee’s, 2900 5th St., Berkeley, Cal. 
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SAUCE 


There’s nothing quite like it 
An international Sauce of satisfaction 
for over 100 years! 

Ask for A+ 1 Sauce when dining out. 
Order Al for the home table. Not ra- 
tioned. G.F.Heublein & Bro., Inc., Hartford 1, Conn. 


The DASH that 
makes the DISH 








VICTORY IDEAS 


Tips from Washington, D. C. 
And Sunset Readers’ Homes 


LETTERS BY THE FOOT 
A friend of mine who has a son in the serv- 
ice keeps a roll of shelf paper on the break- 
fast room table with a pen and a bottle of 
ink. Every time a member of the family 
or a guest thinks of something to tell the 
soldier, he or she jots it down. About once 
a week the letter is cut off and sent. Some- 
times it is several feet long, like a log book. 


—E. L. M., Huntington Park, Calif. 


TRY DYE 
You may still have a few nylon stockings 
which you cannot wear because they have 
no mates. Use a dye remover on them, and 
then tint them to match. Presto! You have 
a new pair of stockings—J. T. A., San 
Diego, Calif. 


WEAR IT OUT 

Old woolen suits and coats that would have 
been discarded in times past are a challenge 
these days. Make-overs from Coats and 
Suits, U. S. Dept. of Agriculture Miscel- 
laneous Publication No. 545, gives the fine 
points of making professional-looking gar- 
ments from outmoded woolens. Complete 
directions are given for all the things the 
amateur may wonder about—cleaning, 
piecing, mending, covering pocket slashes 
and buttonholes, disguising threadbare 
places, and so forth. The pamphlet may 
be obtained by sending ten cents to the 
Superintendent of Documents, U. S. Govt. 
Printing Office, Washington 25, D. C. 


PATCH IT UP 
Have those favorite denim slacks worn out 
in the seat, or have the knees begun to look 
pretty thin? Don’t discard them. Turn 
them into “farm boy’s” overalls by patch- 
ing them with large pieces of contrasting 
denim or cotton print. They'll be fun to 
wear, and you will have prolonged their 


usefulness —M. C. B., Hollywood, Calif. 


OIL CAN SUBSTITUTE 
When you do not have a small oil can with 
which to reach those out of the way places 
in your sewing machine or vacuum cleaner, 
try a medicine dropper. You can put the 
oil just where you want it, and in just the 
right amount.—K. D., Sacramento, Calif. 


SHARE THE TOYS 
Now that toys are so scarce in the stores, 
a friend and I have evolved a system which 
works beautifully. Every three or four 
weeks we collect the toys that our children 
are not playing with often and exchange 
them. Each child is delighted with the new 
assortment and equally delighted when the 
old toys return, their glamor enhanced by 
absence. We do not exchange precious 





More flavor for 










No need to let food 
restrictions rob your 
meals of flavor. Vegetables 
fish, poultry, left-overs, 
cheaper meat cuts are all made 
more appetizing with Bell’s 
Seasoning. Economical, too, 
because dishes so flavored 
are completely eaten. No 
food wasted. At your 











FREE recipes. 
Write Wm. G. 
Bell Co., Dept. 
SN,189 State 
Street, Boston, 
ass. 
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DESSERT SANDWICHES -— Blend 
GUITTARD'S Chocolate syrup with pea- 
nut butter, a between graham crackers 
or plain cookies. ( For chocolate syrup, mix 
1 cup GUITTARD'S, '¢ cup sugar, few 
grains sale; add 1 cup hot water, '4 cup 
corn syrup; boil, stirring, 3 min. Add 1 tsp. 
vanilla. Store,covered,ready 
to use for dessert sauce, 
chocolate milk, etc.). , 

VirTraR? 


‘4 ° Macaatl 
J te 


GUITTARD 


(GIiT-TARD) 


| CHOCOLATE , 














treasures or things that would be missed 
if they were ruined. We make the neces- 
sary small repairs before returning the toys, 
and, of course, expect a certain amount of 
wear and tear.—J. S., Berkeley, Calif. 


DURATION TOYS 

Although you can’t buy rubber balls any 
more, you can still keep the youngsters 
amused with the old fashioned bean bag. 
Two 4-inch squares of bright colored cot- 
ton stitched together and filled with half 
a cup of beans is all it takes —M. E. P., 
Susanville, Calif. 


HIDDEN TREASURE 
Owing to the shortage of good sewing 
needles, I decided to open an old four-by- 
six-inch pincushion which has been in use 
for many years. I found 173 needles of all 
sizes, bright as new, in the sawdust!—A. G. 
R., Spokane, Wash. 


(Nore: Of course it isn’t new, but it’s 
worth a try—especially if you’re low on 
needles!) 


GREASE MONKEYS IN RUFFLES 
Another U. S. Dept. of Agriculture publi- 
cation for anyone who sews is Farmers’ 
Bulletin No. 1944, which shows how to be a 
sewing machine trouble-shooter, in a small 
way. The bulletin is entitled Sewing Ma- 
chines, Cleaning and Adjusting, and it will 
help you diagnose and correct sewing ma- 
chine troubles for smooth progress in win- 
ter clothes-making. It may be obtained 
from the U. S. Government Printing Office, 
Washington 25, D.C., for 10 cents. 


FINGER TIPS 

Here are some hints from Sunset readers 
on prolonging the life of your gloves. 

The cuffs of my rayon gloves frayed after 
a few washings, but I made them look like 
new again by binding the hems with one- 
inch grosgrain ribbon.—S. O. M., Salt Lake 
City, Utah. 


(Note: You might use ribbon of a con- 
trasting color, to give new life to an old pair 
of gloves.) 


To make your rubber gloves last longer, put 
a small bit of cotton inside each finger. It 
will protect the gloves from your nail tips, 
and can be easily renewed from time to 
time.—S. O. C., Seattle. 


Kid gloves are difficult to mend, once they 
are torn, but here’s a way that works: Turn 
the glove inside out. Cut two pieces of ad- 
hesive tape long enough to extend beyond 
the edges of the tear. Fit the torn edges 
together as closely as possible, and fasten 
down with the tape. Have one piece of tape 
lengthwise, the other crosswise to the tear. 
Sprinkle the tape lightly with talcum, to 
remove any stickiness. Turn the glove 
right side out and seal the tear on the out- 
side with a little mending cement. For 
dark gloves, a touch of ink or dark shoe 
polish along the mend completes the job. 
—M. W.., Los Angeles. 
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PICTSWEET 


have that Garden Fresh Flavor / 


PEAS 















Want a completely new 
treat in peas? Ask for Pict- 
Sweet and taste the won- 
derful difference! Packed 
at their youngest, tenderest, 
sweetest goodness! So tasty 
they go a long way towards 
dressing up an ordinary 
meal—with extra flavor! 
Your grocer has PictSweet 
peas now—try them! 
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And suddenly 


you're a woodcarver 


Ten fact that Adele Maynard of San Jose, 
who carved the pieces shown here, refuses 
to consider herself more than the rankest 
sort of amateur should encourage everyone 
who wants to carve. 


Most of the articles pictured here were 
carved with one tool and one cut. Only the 
U-shaped gouge was used on the corner 
cupboard, door, end table, and bow] stand. 
This tool cuts out a round groove called a 


Ww 





gouge. By learning to make this one gouge 
and varying the designs in which it is used, 
an almost endless number of different pat- 
terns are possible. 


Mrs. Maynard has used many kinds of 
wood. Gum, Philippine mahogany, pine, 
oak, redwood, and walnut have responded 
to the gouge treatment. Old wood in sound 
condition is especially desirable and “works 
up” well. One of the favorite tricks of Mrs. 
Maynard is to take an old or discarded 








piece of furniture and transform it into 
something attractive and interesting. 
Patterns should always be traced on the 
wood before you start carving. The sim- 
plest method is to first draw the design on 
paper, then trace it over the wood. 

The pine chest shown above was made by 
Mrs. Maynard’s great-grandfather. A V- 
shaped parting tool was used to cut out the 
design, after which the background was 
tooled out. 





Finished stand. Bowl carved from soft, un- 
fired piece of pottery. Pattern carved out 
with a paring knife. Bowl fired, then waxed 


Making gouge. Piece should be clamped 
to table to hold it firm and permit use of 
both hands. Always keep hands back of tool 


Start of carving on bowl stand. Tool is set, 
“struck in” at a fairly acute slant. Hard- 
woods may require a mallet for setting tool 





witli a 


Redwood door under window seat. “Z” design cut out with part- 
ing tool. Gouges made from bottom to top. Effective finish is 
attained by applying thin coat of paint, rubbing off, then waxing 


End table made from pieces of an old redwood watering trough. 
A series of simple gouges form this design. When finished, table 
was waxed, then rubbed with rottenstone to give mellow effect 
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Corner cupboard of pine. “X” pattern first 
cut out with parting tool. Outer sections 
carved with series of simple gouges. A good 
design for sideboard, music, radio cabinets 


] 








Ce J 
Scrap pieces of wood cut from the side-rails 
of old walnut bed made these plate racks. 
The soft polish was achieved by applying a 
coat of hard wax, rubbing it well afterward 





i 
Such plate racks are especially useful for 
holding large trays or plates on sideboards. 
Plate shown is example of Mexican pottery 
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These exclusive SEAL-IED 
advantages are yours 


A DURABLE OIL BASE PAINT 
ONE COAT COVERS 

IT’S “AROMA-IZED” 
SPEEDY TO APPLY 

™ QUICK DRYING 

NO LAPS OR BRUSH MARKS 
REALLY WASHABLE 
 “PRE-HARMONIZED” COLORS 
MOST ECONOMICAL TO USE 


DURA 


EAL 


BLE, OIL-BASE, WAS 


HABL 





‘ i We 
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£ WALL PAINT 












Brightening those dull 
rooms is SO easy with 
Seal-ied! One Coat cov- 
r ers walls and ceilings 
iil | | with a fresh new beauty 
that makes rooms sing. 
Seal-ied goes over most any surface with the 
even-toned smoothness of velvet. One coat 
covers kalsomine, plaster, wallpaper, or 
other porous surfaces like magic. No laps or 
brush marks remain to mar its beauty. Seal- 
ied is easy to apply, easy to keep clean. It’s 
washable and durable because Seal-ied has 
the finer qualities that only an oil-base finish 
can give. Available in beautiful new colors 
that provide the perfect background for all 
your furnishings. Seal-ied YOUR home with 
a sparkling new interior, 


PREMI ints 





AT PREMIER PAINT DISTRIBUTORS EVERYWHERE 
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WHAT IS THIS 


ZONE-CONDITIONING ? 


Payne 
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A fair question, Sir... 
and important to your post- 
war home building or re- 
modeling plans. 


Payne ZONE-CONDITIONING 
... is tomorrow’s successor 
to old-fashioned central heat- 
ing. Healthful circulation of 
fresh air . . . gas-heated in 
winter ... controlled by zones 
or individual rooms. 


Folder on request 


Ask your PAYNE dealer or write to us, 
address below. * We're busy now with 
war production. But new, even finer 
PAYNE Furnaces will be ready, after 
victory, featuring years-ahead Zone- 
Conditioned heating and ventilation. 


© 1046 pare runnace & suPPLy co., ine 


BEVERLY HILLS, CALIFORNIA 


\ edt 


PAYNEHEAT 


FURNACE & SUPPLY CO., INC. 
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Record player— footstool 
for indoors or out 


To those who find the ordinary portable 
record player a hazardous item on terrace 
or patio, this idea developed by architect 
Sewall Smith of Lafayette, California, of- 
fers interesting possibilities. 

You can either place it alongside your out- 
door chair, or if equipped with an auto- 
matic record changer, you can select your 
favorites, adopt the position of greatest re- 
laxation, and enjoy the aesthetic experi- 
ence of music flowing from beneath your 


SECTION 





the answer to a lazy man’s prayer. 





heels 
The home handyman can improvise his 
own cabinet, but architect Smith has left 
nothing to chance in his diagrams. 


BILL OF MATERIALS 


pieces Western pine 814"x15°4"x%” 


2 
. ; FO PO 
2 pieces birch 54%4"x1554"x15% 
1 cover piece as detailed 
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Soss hinges 
Leatherette or fabric covering material 
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* Scotch Cleanser 
contains SOAP! AND 
it contains cleansing 
powder. The TWO in- 
gredients act together 
to make quick work 
of every scouring job. 
For bathrooms, 
kitchens, greasy pots 
and pans — use the 
scouring powder that 
scours with SUDS — 
SCOTCH TRIPLE- 
ACTION CLEANSER. 


lx Action 
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Pet ideas 


Here Are Some Ideas to Make 
Life Happier for Your Pets 


BONE STRATEGY 
When I give my dog a large bone, I attach 
it to the kitchen table leg with a three-foot 
string. This confines his gnawing to a floor 
which is well protected with linoleum, and 
prevents his carrying the bone to other 
parts of the house.—U.G M., Los Angeles. 


TURNABOUT 
Instead of endlessly vacuuming the sofa to 
remove dog hairs, try using the vacuum’s 
upholstery attachment on Rover himself! 


—R. W., Altadena, Calif. 





GARDEN SHELTER 


Many house dogs, especially the short- 
haired breeds, do not like the early morn- 
ing dampness of the garden. A small 
wooden platform raised a few inches off the 
ground, and covered with an old bath mat 
or piece of carpet, makes a dry and com- 
fortable garden resting place for your pet 
If you wish, you can set a box or crate on 
its side on the platform, thus affording 
shelter as well as a floor 


CAT-IN-THE-BAG 

Has there been a “shake-up” in your family 
lately? Well, here’s a new kind, for the 
family cat. Once a week, shake some flea 
powder into a paper sack, and put the cat 
into the bag, with just his head sticking 
out. Hold the open end of the sack closely 
about the cat’s neck, and shake the cat-in- 
the-bag up and down a few times, to dis- 
tribute the powder evenly. El Gato will 
gradually wriggle himself out, and some of 
the fleas will work out on to his nose, where 
they may be caught on the jump. The rest 
of the fleas will be in a coma, and can be 
brushed out of the cat’s hair before they 
revive.—C. W. N., Oakland, Calif. 





(Ev. —I{ the shaking is done over the bath- 
tub, it will be a simple matter to capture 


any fleas that may escape, but work fast!) 


HEARING 
AD 


| with New “Look of Youth’ 
Brings New Poise, Confidence 
to Hard of Hearing 











with Neutral-Color Earphone and Cord 


Described in FREE Booklet! Mail coupon 
below today for your copy. Tells how 
thousands of hard-of-hearing now feel 
casual and at ease with Zenith’s smartly 
styled plastic earphone and cord which 
complements any complexion. Contains 
valuable information for all hard-of- 
hearing. 








Model A-2-A 


+40 Complete, Ready to Wear 


FREE BOOKLET tells how Zenith combines 
its leadership in “Radionics Exclusively” 
with precision mass production to bring 
| you at $40 an even finer hearing aid than 








Zenith’s first $50,000 hand-made model. 
Also describes many other Zenith advan- 
tages. Send coupon below at once! 
Also avatlable—New Bone Conduction and Bone- 
Air Zentths for the few whose physicians recom- 
mend these types. Each onty $10 more, complete, 
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RADIONIC PRODUCTS EXCLUSIVEL Y— 
WORLD'S LEADING MANUFACTURER 


as PASTE ON PENNY POSTCARD AND MAIL-==4 


Zenith Radio Corporation, Dept. SU-5 
P. O. Box 6940A, Chicago 1, Illinois 
Please send me your Free booklet about 


Name - 
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Home movie producer’s 


PHOTO BY PHILIP FEIN 
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} set the standard by which finer 
Gas Ranges were judged, will 


be a better product after 


Victory. 
Title of movie is set over colored photograph related to the film sequence. Camera is in 


place. Drawer of cabinet contains title letters and film. Cross-index for film at right 


» Only O'Keefe & Merritt 
baw the Vanishing Shelf 
and Grillevator Broiler 
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workshop 


‘ie visits of Aunt Martha and Cousin 
Kate are not difficult to record on film, but 
to gather the various unrelated shots into 
smooth continuity requires planning and a 
simple, easily worked system. 

Mr. George Waterman of Berkeley, Cali- 
fornia, evolved a system and a cabinet to 
make it work. All film is dated and stored 
so that it can be brought together in a few 
minutes’ time. 

This cabinet is in the corner of his work- 
shop, which was shown on page 13 of the 
October Sunset. 


PLAN VIEW 


f ADJUSTABLE LIGHTS, 


FRONT VIEW 


S/DE VIEW 
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Now, for the first time, Science ap- 
plies Nature's principle of Radiated 
Heat to a vented gas wall heater. 
PANELRAY warms your rooms like the 
sun giving instant, penetrating heat. 
. radiates millions of infra red heat 

s which travel with the speed of 

light directly into the “living zone” of 
= rooms. 


Standing entirely above floor level, 








PANELRAY requires no sub-floor in- 
stallation, no rug or floor cutting. 
Units are designed to fit standard 
4-inch walls, can be installed upstairs 
or down. 


Warm your home the MODERN way, 
with PANELRAY. Call your Day & 
Night dealer for full details, or write 
the factory direct for attractive illus- 
trated booklet. 


DAY & NIGHT MANUFACTURING CO, 22." Fee: 








@ DOES YOUR DOG 


ITCH ? SCRATCH ? 


m\ DON’T BLAME FLEAS 
-»»>MANGE...DIET! 
? If your dog or cat itches, 

scratchescontinually,it "sprobably 
not due to fleas, mange or diet. 2 to 1, it’s 
FUNGITCH, grass-borne fungus infection long a puz- 
zle to science. It starts as an itch followed by dandruff- 
like scales or brownish-edged sores with mouldy odor.May 
start inears. on paws, eee tail or eyes. Can have 
serious results—costly care—even total loss. Now a noted 
specialist's discovery -SULF ADENE—applied externally, 
stopsitching in minutes ...clears up scales and sores in 
a few days. Only $1.00 i in stores. If your dealer doesn’t 
have SULF. ADENE, order direct—address below: 


SULFADENE, BOx M-16, BROOKFIELD, ILLINOIS 


«s SULFADE 






















BUY WAR BONDS AND STAMPS 













Give plants one tablet weekly 
have amazingly beautiful green 
y plants and gorgeous blooms despite 
y, furnace heat. Each tablet a complete 
meal Plus invigorating Vitamin B1. 
: Will not burn. Four tablets to gallon 
Se make rich liquid food. 25c-50c- 
PLasls BBS aM $1.00-$ 2.75. Success guaranteed. 
mee 2) If dealers can’t supply, postpaid 
Plantabbs Co. Baltimore-1, Md. 


Vaio 
PLANT FOOD IN TABLET FORM 


war Lee "s Sed Catalo; _— 
ATLEE BURPEE 















416 Burpee Building, — Towa 








When You Guild 
HOME OR CAME 


Pen a 





Build this 


FIREPLACE 


that circulates heat! 

The Heatilator Fireplace saves the heat 
wasted up the chimney by the old-fashioned 
fireplace and circulates it to far corners of 
the room—even to adjoining rooms. It 
warms the entire house on cool, between- 
season mornings and evenings—cuts weeks 
from the furnace season and dollars from the 


fuel bill. 
WILL NOT SMOKE 

Proved in thousands of western homes and 
camps, the Heatilator is a steel heating cham- 
ber that is hidden by the masonry of the 
fireplace. It serves as a metal form for the 
builder, assuring correct — with any 
style of mantel. El tes faults 
that ordinarily cause smoking. ‘Greatly simpli- 
fies construction, saves labor, adds but little 
to the cost of the fireplace. 











Heatilator Fireplace units |“At" TTT wan 
will be available as soon as 
building starts. Ask your 
building supply dealer, or 
write for complete details to 


NESTS ALOE. INC. 
923 E. Third ‘St., 











Los Angeles, Calif. 
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Good Ideas as seen in Sunset homes 


I. you HAVE worked out a good idea in or around your home, 
write Sunset about it, enclosing a snapshot, if possible. Of course, 
at the present time, an immediate call from one of our photog- 
raphers should not be expected, but we do welcome your sug- 
gestions and try to follow them up as quickly as possible 


PHOTO BY JAMES A. LAWRENCE 
« ” 
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Mr. and Mrs. Paul Webster of San Mateo, California, had an ex- 
cellent idea when they designed fireplace-barbecue unit to form 
one wall of their outdoor living room (pictured above and below) 
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When R. F. Bagley of San Mateo set out to build his barbecue. he 
decided to give the sun a chance by blocking out prevailing winds 
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Relationship of the barbecue wall to the house gives adequate 
protection from the wind. Brick floor is laid in sand. Brick wall 
frames the area into a “room” and can be used as a bench also 


It is evident that Mr. Bagley built his garden shelter before all 
lumber was frozen. We think his plan worth filing for the future 
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Tile pool is effective in small formal garden or patio. Seen in 
garden of Col. and Mrs. J. H. Barnard of Montecito, California 
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the effect of a carpeted stairway. Note the espaliered fruit trees 
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Mrs. Gordon Heche, whose home is fea- 
tured on the cover and on pages 14 and 15 
designed this housekeeper’s roll-around. 
The fact that her house, its porches and 
terraces are all on one level, of course, 
adds to the usability of this super gadget. 
The construction details are quite well de- 
fined in the photograph, and the purpose 
of each instrument is all too familiar. 

In checking with housekeepers responsible 
for cleaning homes in which large areas of 
glass have been used, we find that it is 
actually easier to clean an entire wall of 
glass where the sections are large than to 
polish doors and windows cut up into doz- 
ens of small panes. Time tests, employing 
professional window washers, have verified 
these findings in “solarized,” glass-walled 
homes. 
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The common kitchen stool, plus paint and 
two shelves, becomes a respectable tele- 
* phone stand. 
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Say, dad, this 
KIMSUL* is what 
they use to insulate 
our “Quonset’ Huts 
up in Alaska 











Yes, Bob, I figure that 
if the Navy uses it, 
KIMSUL must be 
a top rate 
insulation 

















Why KIMSUL is scientifically superior —easier to install 





441 Layers in One Blanket— With 
44 separate layers of insulation backed with 
heavy water-proof paper and stitched to- 
gether, KIMSUL is scientifically superior to 
loose, bulk insulation in these ways; (1) 
Provides uniform protection over every inch 
of insulated area. (2) Retains original thick- 
ness—no sagging, sifting, settling. 


had 


A PRODUCT OF 


Kimberly 
Clark 
*KIMSUL (trade-mark) means — 
Kimberly-Clark Insulation 

Jf conn ay Double Thick Attic Insulation has 44 layers. 


‘IMSUL is also available in Standard Thick (approxi 
l Thick (appr ly 4"). 





mately 1") and C 












NE 


Installing is Easy as ABC— Anyone 
who can use a hammer can install kimsuL. 
Put it between joists of the unfloored attic 
-.. or between rafters of the sloping roof, if 
your attic is floored. Extremely light, com- 
pressed into a convenient, compact roll, 
KIMSUL is easy to carry. Pleasant to handle, 
contains no irritating ingredients. 


Enjoy New Comfort— With ximsut in- 
stalled in your attic, your home will be far 
more comfortable all year ’round. In winter 
you'll have warmth aplenty with as much as 
30% less fuel, and in summer a cooler, more 
livable home. Order kimsuL today from your 
lumber or building supply dealer, hardware 
or department store. 


Fire-Resistant — There is no insulation known that 
will make your home fireproof. Bust the insulation 
must not add to the fire hazard of a wood frame 
structure. KIMSUL meets this requirement because 
it is chemically treated to resis# fire. 


MAIL COUPON TODAY FOR FREE BOOKLET 
KIMBERLY-CLARK CORPORATION, _ S-1144 


Building Insulation Division, 
Neenah, Wisconsin 
Please rush NEW FREE BOOKLET with full infore 
mation about easy-to-install KimsUL. 
O Our Own Home 
O Apartment 


We now live in: 
0 Rented House 


Name........ 
Address..........- nctsusnaliniidlae 
City State....... - 





















Stunning on 
plain or 
painted 


walls 34 


Exquisite 
Patterns. 
This 1s 
Mother Goose 
No. 6203 


Te 


For a decorative edge 
on painted walls 
top and bottom 





WORK MAGIC ON PLAIN WALLS 


“DEX 


READY-PASTED BORDERS 


é/ | Just Wet 


EH | and Apply! 


* 


lts Quick, Zasy, Fun / 


Cute around 
doors, mirrors, 
pictures, 
cabinets, 
etc. 
Guaranteed 
washable !* 
Colors will 
not fade ° 


e 


Patented paste on back. 
Guaranteed to 
stick r 


*Money-Hack 
Guarantee 
eoeneteee#ee#ees 


Costs as little as 15¢ per 12 ft. Roll 


AT HARDWARE, CHAIN, DRUG, DEPT., 
WALLPAPER STORES EVERYWHERE 


United Wall Paper Factories, Inc. 
World’s Largest Manufacturers of Wallpaper 
and Ready-Pasted Decorations. 
Headquarters, Chicago 54, Illinois. 


COPYRIGHT 1944, UNITED WALL PAPER FACTORIES, INC. 
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How the experts make 


CUTTINGS 


‘Le NEXT time someone tells you about 
his special method of rooting cuttings, be 
sure to ask him what kind of plants he was 
working with. Were they crassulas, camel- 
lias, or carnations? For remember, each 
type of plant requires different treatment. 
In the following tips, gathered from expert 
and amateur alike, there is information that 
will help to insure success with your next 
batch of cuttings. 


SOFTWOOD CUTTINGS 

Though various materials are recommended 
as rooting mediums, sand is still the general 
favorite for softwood cuttings, such as car- 
nations, chrysanthemums, geraniums, and 
penstemons. Mr James J. Budd, Superin- 
tendent of the greenhouses at the Univer- 
sity of California, favors using different 
grades of sand at different times of the year. 
For winter he recommends a number 2 
grade, which is coarse enough to permit easy 
drainage and doesn’t pack too hard, thus 
helping to prevent rotting and damping-off. 
Number 2 is a good average grade of sand 
for most of the year, though a fine-textured 
number 1 sand is preferred during the hot 
summer months when drying-out is a haz- 
ard. Some gardeners like to use a mixture 
of grades 2 and 3. 


INSERTING CUTTINGS 

A common method of inserting cuttings is 
to make a hole in damp sand with a dibble, 
place the cutting in the hole, then press the 
sand around it until it is solid and firm. One 
of the disadvantages of this method, ac- 
cording to Mr. Budd, is the fact that the 
cuttings frequently dry out. 





Mr. Budd avoids this handicap by working, 
first of all, with dry sand. Then, holding 
the dibble in one hand, and the cutting in 
the other, he slips the dibble into the sand 
with the cutting held alongside it. When 
the cutting reaches proper depth, the dibble 
is removed and the loose, dry sand quickly 
slips into the hole around the cutting. The 
water applied immediately after the cut- 
tings are placed “seals” up the air spaces 
around and under the cuttings. 


REVIVING DRY CUTTINGS 
The following method is recommended for 
reviving cuttings that have wilted after be- 
ing planted: 


Remove the cuttings and place them in 
water. When they look plump and fresh, 
replant them in dry sand as directed above. 


CUTTINGS IN POTS 

Cuttings can be rooted in anything from a 
pot, box, water glass, or frame to the open 
ground for hardy plants. Many propaga- 
tors prefer pots, above anything else, for 
cuttings usually root more quickly when 
placed around the edge of the pot. The 
longer the cutting, the farther away from 
the edge it must be placed in order to avoid 
striking the pot’s inward-slanting sides. 


WA? 









— TOO CLOSE 
TO SIDE 


REMOVING LEAVES 

Many followers of the old school cut the 
upper leaves of their cuttings to reduce 
evaporation. According to latest research, 
this is a mistake, since it delays rooting. It 
is better to remove completely some of the 
lower Jeaves, and to leave the remaining 
leaves at the top intact. 


HARDWOOD CUTTINGS 
Hardwood cuttings of such plants as coto- 
neaster, pyracantha, kerria, and viburnum, 
which take longer to root, are best placed 
in a mixture of sand and peat. There is 
much difference of opinion among experts 
concerning the proportion to be used. Many 
recommend equal parts of sand and peat. 
Others favor 2 parts sand to 1 of peat, 
while still others use as little as 1 part peat 
to 9 parts of sand. 


ACID-LOVING PLANTS 

Peat should definitely be used in rooting 
cuttings of -acid-loving plants, such as 
heather, camellia, gardenia, rhododendron, 
andromeda, and daphne. 

The use of leaf mold and loam is not ad- 
vised for most cuttings. Some gardeners 
who use these mediums sterilize them first 
to destroy harmful fungi and bacteria. 


HUMIDITY 
Many gardeners have the idea that all cut-* 
tings should be kept in a “close” atmos- 
phere during their early stages in the cut- 
ting box or pot. This is true of certain types 
of plants, such as camellia and daphne, 
which often remain unrooted for more than 
a year if the atmosphere is not kept moist 
and close. It is also true of many tropical 
foliage plants, such as croton, dracaena, 
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and philodendron. On the other hand, most 
softwood plants, such as coleus, carnation, 
chrysanthemum, geranium, pelargonium, 
lantana, and marguerite will damp off if 
kept in a close atmosphere. 


CARNATIONS 
E. M. Marston of Burlingame has had un- 
usual success rooting carnation cuttings in 
a water glass. A 4-ounce cheese glass pro- 
vides ample room for two ordinary cut- 
tings, while an 8-ounce tumbler will hold 
three cuttings. 


CUTTINGS VISIBLE 
AT SIDE OF GLASS 





WATER 
Wi" 


In the bottom of the glass is placed about 
an inch of charcoal in pieces ¥-inch or less 
in diameter. Then an inch of sand (or of 
*peat and sand, if preferred) is added. Next 
the cuttings are made and are placed on 
top of the sand with the cut end clearly 
visible at the side of the glass. The cut- 
tings are held in position, and sand is added 
until 2 or 3 nodes (joints) of the cuttings 
are covered. The glass is gently tapped to 
settle the sand, though it is not packed 
tightly if peat has been used. Next, water 
is slowly added until it saturates the sand 
and rises in the charcoal layer to a depth 
of 4- to 14-inch. 

A southeast window with morning sun and 
afternoon shade is preferred for the cutting 
glass. To protect the cuttings from the di- 
rect rays of the sun, an 8- or 10-inch square 
of ordinary waxed paper is fastened onto 
the window with Scotch or adhesive tape. 
The glass is placed on a small block to lift 
it above the lower part of the window 
frame and bring it as close to the wax-cov- 
ered section of the window as possible. 
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The temperature of the room and the 
amount of peat in the cutting mixture will 
determine the amount of watering neces- 
sary. The sand should be kept moist, not 
wet. If you plan to be away for several 
days, cut a piece of cardboard, notched to 
fit around the cuttings, to cover the top 
of the glass. Enough moisture will be re- 
tained to keep the cuttings fresh. 


| 
/ 
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This method allows you to see the roots 
clearly as they form. More water may be 
needed as the roots grow larger. When the 
roots penetrate into the charcoal they are 
ready to remove and pot up or plant out. 
The simplest way to remove the cuttings is 
to place the glass on its side and wash them 
out with a very gentle stream of water from 
a hose. If the roots cling to the charcoal, 
plant or pot the charcoal along with the 
cutting. Keep the cuttings shaded for a 
few days or until they are well established. 
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es with a past... 
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“, for your pleasure today {j 





Gale Ony bog AGO A day of bright music 


and happy laughter. For ¢his was a festival day—celebrating a 
bountiful harvest from the vineyards of Italran Swiss Colony. 


A few years before—in 1881—the Colony’s pioneers found this 
ideal place for wine-growing. Here, they planted prized Euro- 
pean vine-cuttings. Here, with skill and patience, they made 


superb wines that captured gold medals at world expositions. 









Today, the third generation carries on the traditions of this un- 
usual Colony. And today, the results of those traditions are yours 
to enjoy. Try the Colony’s fine table wines... you'll find real 
pleasure in the superb color, fragrance, and flavor of Tipo Red 
or White, or Gold Medal Label California Burgundy or Sauterne. 


Enjoy, too, Italian Swiss Colony’s sweet dessert wines, such 
as Private Stock California Port, Sherry and Muscatel. They’re 


equally fine and equally famous. 





COPYRIGHT 1944 ITALIAN SWISS COLONY, GENERAL OFFICES, SAN FRANCISCO 
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Softest ever! America’s finest white- 
tissue quality! 


e os 
Ist in Quantity! 
Comfort Tissue has been famed for 
years for its unsurpassed value! 


Ist in Handiness! 


The famous 4-Roll Family-Pak of 
Comfort Tissue is easy to carry... 
and handy to store on bathroom 
shelves. 


Ist for Your 


Money! iS 


Buy the 4-Roll 
Family-Pak of 
Comfort Tissue today! 














More About 


CUTTINGS 


CUTTING FRAME 

A simple cutting frame can be made with a 
pine or redwood box and a pane of glass. 
A good size is 16 by 18 inches and 12 inches 
deep. Bore 1-inch drainage holes, spaced 4 
inches apart, in the bottom. To protect the 
wood, give the inside of the box a coat 
of asphalt paint. Tack pieces of screening 
over the holes, and put in a 1-inch layer of 
pea gravel. Next cover with a 4-inch layer 
of propagating sand. 






4” Sano > =” 
1” PEAGRAVEL— 1a < 


After the cuttings are put in, place a piece 
of glass over the top, and over this lay a 
piece of brown paper. If the cuttings re 
quire a close atmosphere, the glass should 
remain on top of the box for 4 or 5 days, 
though it should be removed each morning, 
wiped off, and turned over. This is done to 
prevent the condensed moisture from drip- 
ping down on the cuttings and encouraging 
damping-off. At the end of the 5-day pe 
riod, small pieces of wood about the thick- 
ness of plant labels should be laid at each 
corner and the glass rested on them to allow 
sufficient ventilation. 
The space under a lathhouse bench is a 
good place for a cutting frame, particularly 
in summer. Be sure that the glass-covered 
top slants sufficiently and is grooved to the 
edge to allow drips to run off. 
If you use the lower part of your lathhouse 
for cutting frames and other purposes, it’s 
a good idea to put 1I-by-12-inch boards 
around the bottom or tack on some burlap 
or canvas to prevent the entrance of cold 
air and winds in winter, and drying in- 
fluences in summer. 

WINTER CUTTINGS 
Though spring or early summer is a better 
time for most softwood cuttings, you can 
still make cuttings of the following, if good 
propagation material is available: calceo- 
laria, carnation, geranium, pelargonium, 
marguerite, snapdragon, and fibrous be- 
gonia (winter flowering types). 





Winter is the best time for taking cuttings 
of many hardwood plants, including gar- 
denia, hydrangea, fuchsia, holly, manzan- 
ita, tamarix, and certain conifers. Some, 
such as fuchsia and hydrangea, can also be 
propagated from softwood cuttings in sum- 
mer. Always, however, the condition of the 
cutting, not the season of the year, is the 
most important consideration. 
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Shrubs & Trees 


Consult This List For 
Winter Color and Fruit 


African Daisy (Arctotis acaulis hybrid). 
Still one of the most popular and best ever- 
green perennials for winter color. Blooms 
from late fall to early spring and many 
plants produce some bloom throughout the 
whole year. 
Cotor: Being a hybrid, a riot of color can 
be obtained, ranging from white, pink, lav- 
ender, yellows, and brilliant oranges to 
purple. Flowers are daisy-like, 3 inches 
across, and very profuse. Foliage, grayish- 
green. 
Heicut: 12 to 18 inches, 36 inches across. 
Haroiness: Hardy to 10°. 
Cuutvure: Full sun, medium to dry soil. 
(It is a native of South Africa.) Requires 
plenty of room, as it is a rapid grower. Pre- 
fers a light soil, and does well in the coastal 
areas. 
Use: Makes a broad, colorful border; an 
excellent ground-cover in full sun; color in 
the winter perennial border: foreground 
planting of a shrub border. Makes a bright 
carpet in parking strips. 

* 


Sky-Flower (Thunbergia grandiflora). 

A vine that will give lasting satisfaction 
wherever it is grown. The abundance of 
flowers and attractive foliage are a welcome 
addition to the fall and winter garden. 
Coxor: Bright sky-blue tubular flowers, 3 
inches long, are carried in clusters all over 
the plant. Foliage consists of large. lush 
green, overlapping heart-shaped leaves. 
Blooms through the fall, winter, and spring. 
Heicut: Strong and rapid growth. 
Harpiness: Hardy to 26°. 

Cuvrure: Can be grown in full sun in 
coastal areas, but requires light shade in- 
land. Not particular as to soil. Moderate 
moisture. Its rapid growth demands that 
plenty of room be available. The roots are 
hardy, and should the above-ground growth 
be frozen down, new growth will appear 
and flower the same season. 

Use: For arbors, fences, pergolas; to cover 
sheds or buildings; and as a ground-cover 
for large areas, especially on long slopes. 


Camellia daikagura. 

This variety is one of the earliest to bloom, 
and is in its prime during November. 
Cotor: Rose-pirk lightly spotted with 
white. The blossoms are of the peony type 
and grow te large size. 

Heicut: 4 to 6 feet when 10 years old. It 
has a bushy habit of growth. 

Harpiness: Hardy to 10°. 

Cutture: Grown successfully in all areas 
of the Pacific Coast except the desert. Re- 
quires a good, well-drained, acid soil in a 
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A TOAST 








TO GOOD TASTE 


¢ After war is done, a good many good 
fellows will have good reason to get 
together. Perhaps you've thought of an 
inviting nook in which to welcome home 
your own particular veterans. 


© Perhaps, too, you've considered using 
the Western Pines*. . . in themselves 
veterans in the art of bringing friendly 
warmth and charm into the home. 


*Idaho White Pine 


*Ponderosa Pine 


@ Of course, most home building and 
remodeling can’t begin until Victory. 
But thinking ahead and planning are 
right in vogue. And few picture books 
will give you more fascinating ideas 
than “Western Pine Camera Views.” 
Your own copy is free for the asking. 
Address: Western Pine Association, 
Dept. 184-K, Yeon Building, Portland, 
Oregon. 


*Sugar Pine 


THESE ARE THE WESTERN PINES 








EVEN BETTER THAN LAST YEAR! 


Write Today fon FREE 
1945 Orchard 
& Garden Book 


@ Many more 
pictures in color! 





e selection! 
[ie @ Packed with 
meets NEW ideas! 


YES, it’s better than ever, with the great- 
est array in our history of flowers, plants, 
trees and fruits pictured in Nature's own 
colors. It describes hundreds of varieties 
and tells where to use them in the garden. 
Diagrams and directions show how to get 
the best results. 

Large sections devoted to Home Orchard Fruits, 
Roses, new and outstanding Ornamentals. 

Do not delay .. . Order your FREE copy now 
Ready December Ist, but our supply is limited, so 
write today. Be sure to get this unusual and com- 
plete new book, helpful the year ‘round. 


California NURSERY C0. 


80th Year George C. Roeding, Jr., Pres. 
NILES, California 
Branches: Allied Arts Guild, Menle Park 
Walnut Creek 











SACRAMENTO, MODESTO, FRESNO 











oar handy! 


They’re a ar 


food! They're j 
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VIGORO Tah 


Imagine! A// the food elements 
your flowers and house plants 
need from the soil . . . and in 
handy, tablet form! So easy to 
use—yet so effective. Get 
Vigoro Tablets today. 

A product of Swift & Company 

Makers of Vigoro, famous plant food. 
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ET EM GRAB this plunder... 
by those hungry pantry pirates 
forever searching for a snack. 
There's a lot of energy in Pirates’ 
Gold Graham Crackers. 


These rich crunchy crackers 


are made from nourishing grain, 
rich molasses, pure vegetable 
shortening and lots of honey. 
They’re wholesome as can be. 
And what a yum-yum flavor! 


Try them yourself. You'll say 
you never tasted a better graham 
cracker! Sold in two sizes. Get 
the big economy size and save 
yourself an extra shopping trip. 
Buy Pirates’ Gold Graham 
Crackers today. 


























More About 


Shrubs & Trees 


partially shaded location. When planting, 
allow plenty of room for growth. 
Use. This is a specimen variety and should 
be treated as such. Its bushy, well rounded 
habit of growth makes it an excellent pot 
plant. Young plants can be trained as es- 
paliers on walls. 

* 
Ochna multiflora, 
One of the most interesting evergreen 
shrubs that will become more popular as 
it becomes better known. It is an attrac- 
tive plant every month of the year. 
Co.or: Bright, rich yellow flowers in the 
spring followed by brilliant scarlet, one- 
inch seed receptacles which remain on the 
plant several months. The seeds which pro- 
trude from the seed receptacles are first a 
brilliant green and later turn black, while 
the receptacles remain scarlet. The alter- 
nate leaves are thick, toothed, and leathery. 
Heicur: 4 to 5 feet. ° 
Harpiness: Hardy to 26°. 
Cutture: Sun or part shade and a well- 
drained, rich garden soil. 
Use: As a specimen shrub in the garden 
or as a potted or tubbed plant. 


Mandarin (Satsuma owari). 
Not only does it produce delicious fruits 
but its dwarf habit of growth can be used 
to many advantages as an ornamental. 
Cotor: Large, flat, loose-skinned deep- 
orange fruits ripening from November to 
March. 
Heicut: Averages 6 to 7 feet and nearly 
as broad. 
Harpiness: One of the hardiest of the cit- 
rus. Will stand temperatures to about 15°. 
Cuvtvure: Same as for other citrus. A well- 
drained sandy loam soil, ample irrigation, 
and a sunny position. 
Use: As a fruit. The flesh is sweet, tender, 
and juicy, and easily peeled and sectioned. 
If the fruit is allowed to remain on the 
tree after the holidays, it becomes much 
sweeter. Its dwarf habit of growth allows 
it to be placed in any garden, being worked 
into the shrub border or handled as a speci- 
men. When young, it can be trained as an 
espalier. Planted 6 feet apart, they make 
an effective hedge. They make an attrac- 
tive driveway border or allée along a path 
if planted farther apart. 

7 
Hiccan (McAllister). 
A hybrid between the hickory and pecan. 
It is a hardy deciduous tree producing large 
nuts with thin shells and fine flavor. Not a 
heavy producer but the crops are ample 
for home use. 
Couor: Big, glossy green leaves. 
Heicut: 40 feet, moderate spread. 
Haroiness: Hardy to 10°, 








Get the most out of foods 
with your ROPER GAS RANGE 


Turkeys 


are tastier roasted 
in a ROPER 





You can easily pop the largest 
of Thanksgiving birds into the 
roomy “‘3-in-1"’ oven of a Roper 
gas range. Its automatic temper- 
ature control assures carefree 
roasting. Its heavy insulation 
keeps your kitchen cooler, more 
comfortable. This fine oven 
retains the rich turkey flavor, 
reduces shrinkage, greatly in- 
creases tenderness. Furthermore, 
it saves fuel and gives you extra 
time for other activities. 

GEO. D. ROPER CORPORA- 
TION, Rockford, Illinois, man- 
ufacturer of ROPER, “‘America’s 
Finest Gas Range,” for all gases 
including L.P. (Liquefied Petro- 
leum ) Gas. we > 





WRITE FOR FREE BOOKLET 


You'll find this new 16-page booklet 
interesting and helpful. It shows six 
practical kitchens, done in pleasing, ex- 


citing colors. Full of ideas that will 

prove valuable in your post-war kitchen 

planning. It’s Free... send for one today. 
BUY WAR BONDS NOW... 

A ROPER ® GAS RANGE LATER 





























Use 


Absorbine Jr. 


wherever a liniment 
is indicated 



















3 Best Colors @ 


CRIMSON, soni 
and YELLOW 10' 







Rust- 
Resistant! 


"TBREE 1S5e packets of seeds, 

oa of each color, all 3 
postpaid for just 10c, to those 
who write early. 

You'll have tall glorious 
flower-spikes, 2 to 3 ft. high, 
covered with huge exquisite 
blooms. Plants are base-branch- 
ing, producing many long, 
graceful spikes all summer and 
fall. Foliage is highly immune 
to rust disease, 


Send dime today! 

















Be first to get our new 
1945 Catalog by sending 
your name 
and address 
now. 


















B e’s Seed Catalog Free 
All about best Vegetables & Flow- 
ers for your Victory Garden, Lead- 

>, ing American Seed Catalog 


W. Atlee Burpee Co. 


415 Burpee Bidg., Clinton, lowa 
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More About 


Shrubs & Trees 


Cuture: Any good soil. Wants plenty of 
moisture. 

Use: Street plantings; for the ranch house 
garden where summer shade and winter 
sun are desired. 


Avocados 

For those desiring to see and taste avo- 
cados before purchasing the trees, the fol- 
lowing varieties will be ripening during 
November. 

Fuerte, the best known and one of the most 
popular avocados, produces fruit from now 
until April. It is successful in all areas 
where avocados are grown. The tree is 
large and spreading and hardy to 24°. 
Varieties for the Coastal area from Santa 
Barbara to San Diego: Leucadia, thin- 
skinned and smooth, and purplish-black in 
color. It is hardy to 23°. Puebla, deep 
maroon-purple, is hardy to 26°. Jalna, 
which has green pear-shaped fruit, is hardy 
to 22°. 

Varieties for the transitional belt: Leuca- 
dia, Jalna, and Zutano. Zutano is similar 
in appearance to Fuerte. The fruit is light 
green and fairly thin-skinned. Hardy 
to 26°. 

For the interior belt: Jalna, Zutano, and 
Blackbird. Blackbird is medium-sized, 
glossy black, and thin-skinned. It is very 
vigorous, is resistant to wind, and is hardy 
to 19°. 


* 
Chestnuts (Marron Combale, Marron 
Quercy). 
A better production of nuts will be ob- 
tained if both varieties are planted. 
Cotor: Rich, crisp green leaves. 
Heicur: 20 to 25 feet. 
Harprness: Hardy to 10°. 
Cutture: Grows well in the coastal and 
transitional areas; soil should be well- 
drained but fairly moist. 
Use: Another beautiful tree that provides 
summer shade and winter sun on the ranch 
or in the town garden. 


Blue-Berry Climber (Ampelopsis breviped- 
unculata). 

Cotor: Large, handsome, 3-pointed, 5-inch 
variegated leaves. In late summer and fall, 
this deciduous vine is covered with many 
clusters of brilliant metallic-blue berries. 
Harpiness: Hardy to below zero. 
Cutture: Can be grown in full sun or 
shade in almost any climate. 

Uses: Train on a trellis or over an arbor, 
on a rustic fence or over the play house or 
game house. Sprays of the berries are use- 
ful in arrangements, 




















Friskies provide 
19 ingredients 
proved nutritionally 
adequate for 
every dog! 





No matter what 
else you feed your 
dog, make this com- 
plete dog food the 

basis of his 
daily diet! 


PROOF! That Friskies is 


nutritionally adequate! 


“All forty of the dogs in our 
kennels thrive on Friskies. 
I can heartily recommend 
it as an outstanding dog 


food.” Rudd Weatherwax, 


. owner-trainer of 
“Lassie” and other famous 
Hollywood movie dogs. 


.a complete 


fe oko tdod in itself! 
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WITH DURKEES 
TROCO MARGARINE 















GONNA FIX IN THE STUFFING 
HIM WHEN AND ON HIM WHEN 


YOU CATCH 1! ROAST HIM! 


HIM, MARGIE 7 





Lib Cb pay ae, 


"Se "Soest 7o : o . 
So Gountry- 2 eh in F lavor! 


@ You can fix the best-tasting holiday dinner ever....with 
Durkee’s Troco Margarine! 

F Durkee’s Troco Margarine is made by a scientific process that 
churns the pure, nutritious vegetable oils right in with the 
fresh, pasteurized, skim milk. It’s smooth, perfectly blended, 
and all the important ingredients come from American farms. 
Every pound is enriched with 9,000 units of Vitamin A. 


Use Durkee’s Troco Margarine in the stuffing for your tur- 

key, for basting, to season vegetables, in your cake, in the 

crust for your holiday pies, for a wonderful hard sauce! IN 

them and ON them, Durkee’s Troco Margarine improves all 
j foods! 


f BREAD STUFFING: (for 12-lb. bird) 9 cups day-old bread 
crumbs, 4% cup minced onion, | tbsp. powdered sage, 2 tsps. 
salt, 1 tsp. thyme, pepper to taste. Mix all dry ingredients, 
then add 1 cup melted Durkee's Troco Margarine. 

HARD SAUCE: Cream 44 cup Durkee’s Troco Margarine, work 
in 1 cup sifted confectioner’s sugar until fluffy. Add 1 tea- 
spoon vanilla, pinch salt, beat well. Makes 1 cup. 











\ SPREAD + COOK + BAKE + FRY 


One of the Basic 7 Foods 
recommended in the U. S$. 
Food Nutrition Rules 
























Get ready 


for winter 


| = a gardening schedule has been up- 
set by winter rains, and more than one bed 
of vegetables or flowers have failed to sfr- 
vive a siege of dampness or cold—all be- 
cause some gardener neglected to look 
ahead. If you want to avoid past failures 
and disappointments, follow the advice 
given in the tips below. 


DIGGING HOLES 

You can’t dig holes for fruit trees, berries, 
and ornamental trees and shrubs when the 
soil is so wet that it sticks to your spade. 
Not only is it a messy job, but it can be 
disastrous to the plants you are setting out 
if your soil is clay or adobe. After remov- 
ing the soil, cover it with boards, canvas, 
or some waterproof material so that it will 
be dry when you place it around the roots 
of the tree or shrub. 





DRAINAGE 


If you have noticed water standing in pud- 
dles or furrows in your vegetable garden, 
in beds of flowers or around shrubs and 
trees after irrigation or showers, you should 
correct this situation immediately. Other- 
wise you may have trouble with root-rot, 
yellows, and other diseases common to 
plants in wet weather. The simplest rem- 
edy is to make small ditches leading to a 
slightly lower area or to a rock-filled sump 
or hole. 

Vegetables, such as broccoli, cabbage, and 
garden peas, which were planted on a flat 
surface, can be rescued from possible win- 
ter drowning by making shallow ditches 
between the rows, and placing the soil be- 
tween and around the plants. This slight 
elevation above the ditches allows excess 
water to run off. Be careful not to injure 
the roots in digging the ditches. 


Qe Q oY Y c, 


If you planted lettuce and other crops in 
shallow trenches, open up the trenches at 
each end with a hoe so that the water will 
run out of the trenches during rains. 


PATHS 
See that all your garden paths are in good 
shape before the rains. After levelling, put 
on an extra layer of gravel, if this is neces- 
sary. If you have some long boards, place 
them between vegetable rows so that the 
soil won’t become packed when you walk 
on it during wet weather. Apricot pits are 
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Sani-Flush does so much more than 
make a toilet bowl look clean! Used at 
least twice a week, it keeps bowls fresh 
and sanitary — without scrubbing. 
Each application cleans away the ever- 
forming, invisible film in which toilet 
germs lurk and a cause of toilet odors. 
No special disinfectants are needed. 


Don’t confuse Sani-Flush with ordi- 
nary cleansers. It works chemically— 
even cleans the hidden trap. Removes 
stains and discolorations quickly and 
easily. Doesn’t injure septic tanks or 
their action nor harm toilet connections. 
(See directions on the can.) Sold 
everywhere in two convenient sizes. 
The Hygienic Products 
Company, Canton 2, Ohio. 





” Guaranteed by * 


MH REMOVES 
arin 


A CAUSE 
OF TOILET ODORS 








STATEMENT OF THE OWNERSHIP, MANAGEMENT, 
CIRCULATION, ETC., required by the Act of Congress 
of August 24, 1912, and Mareh 3, 1933, of Sunset 
Magazine, Pacifie Northwest, Central, and Southwest 
Editions. 

Published monthly at San Franeiseo, Calif., for Oct. 1, 

1944, State of California, City and County of San Fran- 

cisco, 88: 

Before me, a Notary in and for the State and county 
aforesaid, personally appeared L. W. Lane who, having been 
duly sworn according to law, deposes and says that he is 
the Publisher of SUNSET, and that the following is, to 
the hest of his knowledge and belief, a true statement of 
the ownership, management (and if a daily paper, the cir- 
culation), ete., of the aforesaid publication for the date 
shown in the above caption, required by the Act of August 
24, 1912, as amended hy Act of March 3, 1933, embodied 
in section 537, Postal Laws and Regulations, printed on 
the reverse of this form, to-wit: 

1. That the names and addresses of the publisher, edi- 
tor, managing editor, and business manager, are: pub- 
lisher, L. W. Lane, 576 Sacramento St., San Franciseo 11, 
Calif.; editor, Walter L. Doty; managing editor, R. B. 
Lane; business manager, Lewis G. Watson. 

2. That the owners are: (Give names and addresses of 
individual owners, or, if a corporation, give its name and 
the names and addresses of stockholders owning or holding 
1 per cent or more of the total amount of stock). 

LANE PUBLISHING CO., 576 Sacramento St., San 
Francisco 11, Calif. 

L. W. Lane, San Francisco, Calif. 

3. That the known hondholders, mortgagees, and other 
security holders owning or holding 1 per cent or more of 
total amount of bonds, mortgages or other securities are: 
(If there are none, so state). None. 

L. W. LANE, Publisher. 

Sworn to and subscribed before me this 25th day of 
Sept., 1944. Florence Haney. My commission expires 
May 22, 1945. 
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available in some sections, and are a good 
substitute for gravel. 


DIG NOW 
Much of the delay which most gardeners 
experience in getting their spring vege- 
tables planted can be avoided by digging 
the space where you intend to plant them 
now. The packing effect of heavy rains can 
be eliminated almost entirely if, after dig- 
ging, you place a 2- or 3-inch layer of loose 


RAINS WONT PACK SOfi 4 Yi 





material such as manure, straw, or bean or 
rice hulls on the surface. This covering can 
be lightly spaded under, worked in with 
a cultivator, or raked off, prior to planting. 


SPRING COLOR 
If yours is a new garden in which trees and 
shrubs are still small, and bare spaces are 
many, try filling in with carpets of annuals, 
broadcast in the open ground. One in- 
genious Western gardener who planted al- 
most all his shrub borders with one- and 
two-year-old cuttings, sowed the bare areas 
in between with seeds of such wildflowers 


as Blazing Star, California Poppy, Birds- 
Eyes, California Bluebell (phacelia) , Fare- 


well-to-Spring (godetia) , Baby-Blue-Eyes, 
and Chinese Houses (collinsia). The flow- 
ers acted as a ground-cover, preventing 
packing of the soil during heavy rains. 
Most of the flowers seeded themselves and 
bloomed gaily and abundantly the follow- 
ing year 

For the best results with wildflowers or any 
annuals broadcast in the open ground, it is 
necessary to do more than just scratch the 
surface of the soil. Break up heavy clods, 
and if rains have not deeply moistened the 
soil, water a few days before sowing. Then 
rake the surface to a fine condition, for 
many of the small seeds will otherwise be 
lost. It is usually sufficient to rake in the 
seed, though a top mulch of peat or com- 
post will help insure a better percentage of 
germination. If the weather is dry, keep 
the seeded area watered until germination 
takes place. If you are sowing large areas 
or sections where watering is not possible, 
sow the seed and wait for the rains. One 
ounce of seed will sow 150 to 200 square 
feet, one pound, 5000 square feet. In fields 
and on hillsides, 5 to 8 pounds per acre are 
required. 

ASPARAGUS TOPS 

After the first frost, cut off the tops of 
asparagus and burn them if they are in- 
fested with insects or disease. If the tops 
are clean and healthy, let them remain on 
the soil as a mulch. 


BEFORE STORING HOSES 
In these days when rubber is hard to get, 
gardeners should take extra care to get 
longer use from their hoses. If you give 
your hose a coating of water emulsion wax, 
it will keep the hose pliable and prevent the 
appearance of cracks in the rubber. 








“Mommy, are 
we samtaty * and 





° You can always get the truth from a 
youngster. Many people judge your 
home by the freshness of your bath- 
room. That’s why it’s important to 
take particular care in cleaning and 
disinfecting® ... especially if you have 
youngsters in the family. Get a bottle 
of Hexol at any drug counter and 
make it a habit to follow these... 


3 steps Yo bathroom freshness 
1. Put a little Hexol in scrub 

———2— water—clean walls, floor, tiling. 
2. Pour a little in the toilet 


’ bowl and allow to remain for 
/~ afew minutes before flushing. 


74 4. 3. Place a little Hexol on the 
a. >> wash cloth when wiping bowls 
j and tubs. 


RESULT. ee a bathroom that is 
clean and smells clean because Hexol leaves 
a delightful odor. 


This disinfectant 
actually has a 
pleasant 

ta guar 
an effective 
disinfectant 














Your postwar home will want and enjoy more 
and more electrical conveniences—an ever ex- 
panding list of new electrical appliances and 
improved home lighting. 

To reap the full benefits of electrical living, 
you must have better wiring adequate to pro- 
vide satisfactory, uninterrupted, convenient 
service. 

Inadequate wiring chokes off power. This 
costs money. for electricity is wasted, lights 
are dimmed, appliances operate inefficiently. 

You must either put up with these annoy- 
ances or add new wiring after the house is 
built. It will cost much less to insist on better 
wiring at the time of construction. 

Make sure of thoroughly adequate wiring 
for vour postwar home by insisting on the fol- 
lowing four essentials: 

1. Enough outlets for present and future 
appliance and lighting needs. 
2. Enough circuits to distribute the elec- 
trical load properly. 
3. Modern protection for all electrical 
currents. 
4. High quality wiring and wiring devices. 
3etter wiring in your postwar home will 
pay big dividends in future happiness, econ- 
omy, pride of ownership and increased resale 
value in the years to come. 


NORTHERN CALIFORNIA 
ELECTRICAL BUREAU 


1355 MARKET STREET SAN FRANCISCO 









































Garden Tips 


For Indoors and Out 


HOLIDAY GREEN 


You can bring the green of the outdoors 
into your home this winter by sprouting 
carrot tops, potatoes, sweet potatoes. red- 
wood burls, and acorns. All most of them 
need is to be put in a warm room in a dish 
of water or wet moss. 





Sweet potatoes make especially attractive 
vines indoors. Select a tuber of fairly good 
size and a jar or glass about 8 inches deep, 
and wide enough to provide a little free 
space around the tuber. Insert toothpicks 
on either side of the tuber and let them 
rest on the rim of the glass. Enough water 
should be maintained in the container to 
cover the lower end of the potato at all 
times. In a few days the tuber will send 
up green shoots, and you and your family 
will enjoy watching its daily progress in 
becoming a graceful vine. 


FRUIT FLAVOR 

Slow ripening winter fruit, such as apples, 
will be ready to eat ahead of time if you 
subject them artificially to the ripening 
effect of warm days and cool nights. Place 
the fruit in the ice box one day and in a 
warm room the next, and the fruit will 
have attained a delicious eating quality 
within a week. 


RODENT CONTROL 
Placing a wire cloth around young fruit 
trees is a simpler method of preventing in- 
jury by squirrels, mice, and rabbits than 
painting the bark with repellents, and a 
more humane method than poisoning. Use 
half-inch mesh cloth, rolling it into a cylin- 
der around the trunk, and leaving enough 
space to allow for several years’ growth. 
It should reach as high as the lower 
branches of the tree. Wood veneer strips or 
waterproof paper are also satisfactory. 
They must, however, be removed in the 
spring to admit light and to discourage in- 
sects during the growing period. 


WINTER POISON 

In winter, poison oak, poison ivy, and poi- 
son sumac are in a dormant condition. but 
they are just as toxic as they are in sum- 
mer. The sap of the plants will cling to 
garden tools and clothing, and may cause 
rash when touched months later It is 
therefore just as necessary to exercise pre- 
cautions when working around these plants 
in winter as during their active growing 
seasons from spring to fall. 














More 


Garden ideas 


PRUNING 


Most of the pruning that you do now will 
be to cut out dead, injured, or diseased 
growth; prune for shape and size; and open 
up the tree or shrub for sun and air circu- 
lation. When live wood is cut, the cut sur- 
face should be treated with a tree paint as 
a protection against decay and diseases and 
pests. Asphaltum compounds are preferred. 
It is rarely necessary to do a real pruning 
job on such flowering and berried shrubs 
as heather, cotoneaster, pyracantha, and 
Strawberry-Tree (Arbutus Unedo), if you 
use their branches for decoration. To cut 
them without destroying the shape of the 
bush, remove the central branches when- 
ever possible. If you wish to use some of 
the smaller lateral branches, cut those fac- 
ing the inner side of the bush so that an 
ugly scar will not be visible. 

Heather is usually pruned immediately 
after flowering, but it is just as well to do 
so while it is in bloom. Do not be afraid 
to cut good-sized branches, following the 
principles stated above. 


FRINGE-TREE 


The Fringe-Tree (Chionanthus virginica) 
eventually becomes a small tree, but re- 
mains shrub-like for quite some time. It is 
lovely and fragile-looking when in bloom in 
April, with its small, creamy-white flowers 
in fluffy, fragrant clusters. One of the best 
positions for this plant is in a lawn, for 
it enjoys abundant moisture. A constant 
mulch over its roots is also beneficial. To 
thoroughly appreciate its graceful growing 
habit, keep its lower stems free of small 
twigs so that each branch has plenty of 
space around it. 


CANVAS GLOVES 


I make my canvas garden gloves imper- 
vious to thorns and stickers by painting the 
fingers and palms with two coats of thick 


oil paint —F. S. K., Belvedere, California. 
ROOTING AIDS 


Several chemical preparations which pro- 
mote the development of roots on cuttings 
are on the market. They are especially use- 
ful for certain classes of plants, such as 
camellia, Lonicera Hildebrandtiana, cy- 
tisus, dogwood, and magnolia, which are 
ordinarily slow and difficult to root. Many 
plants, such as begonia, carnation, chrys- 
anthemum, fuchsia, geranium, ivy, hy- 
drangea, lantana, oleander, and pelargon- 
ium, root so easily that chemical rooting 
aids are unnecessary if good cultural prac- 
tices are followed. 

The simplest method of treating cuttings 
is to dip the ends into the hormone prepar- 
ation, tapping them to remove excess pow- 
der, and plant them immediately after- 
ward in a pot or cutting box. 
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Our California climate permits year ’round gardens so don’t be 
content with only one planting but plant twice, three times or 
more. However, make sure your seeds are of known quality to 
assure vegetables high in yield and flavor. Experienced gardeners 
have used Ferry’s Seeds successfully for over 88 years and you 
would do well to emulate their example. Consult the list below 
for Ferry’s Vegetable Seeds suitable for fall planting and obtain 
them quickly and easily from your local Ferry’s dealer. 







Peas Kohl Rabi 

Spinach Lettuce 
Broccoli-Sprouting Mustard 

Onions Endive 

Beets Cabbage—Slow- 
Radish Bolting Flat Dutch 


Swiss Chard 


FERRY-MORSE SEED CO. 


SAN FRANCISCO 24 * DETROIT 31 
“gaia 2 ae Dior 
























VAM > KNIT 
YOUR CHRISTMAS GIFTS 


BUT ... YOU SHOULD ORDER YOUR YARNS... NOW 


Our aim is to supply you with the best of yarns in beautiful 
colors. But we are down to bed rock on personnel and the 
needs of your Uncle Sam must come first. For this reason 
we ask that you give us at least two weeks to mail samples 
and to fill your orders. Your patience and your cooperation 
during this period of war emergency will be appreciated. 


Send 10c¢ 


FOR 


Samples 650 Alabama Street 1120 East 29th -_——"% 


San Francisco 10, Cal. Los Angeles 11, C 














CREATED by A CRAFTSMAN for YOUR PERSONAL USE 
ae . BUY WAR BONDS AND STAMPS 


CHRISTMAS CARDS 


Send $1 for 10 assorted cards with envelopes. See these 
artistic, distinctive, individualized cards—make selection 
and place your order. Send check, money order or currency. 


P. 0. BOX 4627, 
TH EQ £ SAN FRANCIS- 
co. CALIFOR- 





A DAINTY APPLICATION, 


» 














THERE’S A 


Reason 


| Why Successful 
Growers Use 
GERMAIN’S 
SEED 


For a more abundant 
supply of fresh garden 
vegetables do as com- 
mercial growers do— 
plant GERMAIN'S 
Seeds. Germain’s 
Seeds are bred from 
pedigreed stock and 
scientifically labor- 
atory tested and 
rechecked every 4 
months for germina- 
' tion. 25,000 such tests 
Salinas, Calif 
By Lloyd Stolich made last year. 
AT YOUR GARDEN SUPPLY DEALER 


(GERMAINS 





“Germain's Seeds 
100% Reliable” 


“In our many years 
of growing vegeta 
bles aseetoead the 
best assurance of a 
good crop 1s reliable 
seeds. Germain's 
seeds have proven 
100 % reliable.” 

Peter A. Stolich Co., 


ie a 
* - . 
APostwar Plan 
for Your Trees 











Broken 
limbs and decay, unbalanced growth, in- 
sect attacks ... 
the demands of wartime. 


War has been tough on trees. 


all have had to bow to 
It is not too 
soon to plan a rehabilitation* 
Call DAVEY now and get your order on 


record so as to avoid all delay possible 


program. 


when regular service, now devoted to 
critical work, is resumed. 


*or corrective 


* DAVEY * 


TREE SURGERY CO., LTD. 


SAN FRANCISCO LOS ANGELES 
Ruse Bidg. Story Bidg. 


EXPERIENCE # FACILITIES = ECONOMY 





ane 


pecial--to wet seuneiated. ABLES 


— 6 full-size 10c-Pack 
de 10c--Tomate, Reston C C 
Send dime today! 








* DAYLILIES x 


LARGEST COLLECTION IN THE WEST 
Finest hybrids, both old and new, Reds, Pinks, 
Bi-colors, Etc. Descriptive list upon request. 
SYLVAN GARDENS, Rt. 8, Box 115-S, Portland 1, Ore. 


PRIZE RANUNCULUS 


50 Bulbs of the world’s finest exhibition strain, noted 65¢ 
for their giant, extremely double flowers and rich 

colors. 100 Bulbs, $1.25; Anemones, Colored Freesias, same 
price. Bob Anderson, 1415 Echo Park Av., Los Angeles (26) 


54 














Offered For the First Time—These New 


DAYLILIES 


PLANT NOW FOR REAL 
BLOOM NEXT SEASON 





ca tchineemendad Deep Mahogany Red 
Sa iiclk: ineckpnatininsted Real Cherry Red 
Misty Rose.......... Huge full brownish Rose 
I thintcnccnointl Most unique old Rose 
Nile Song.......... Light Wine, very distinct 


Hawaiian Moon....Almost Black Wine Red 
Wichita......Wine Purple, profuse bloomer 
Olympic........ Light Chrome, finest texture 
Belle of Natchez.......... Stately light Gold 
Glamour Gal.............. Finest Buff Chrome 
BD i cccicitnsniinseits Deep rich Gold, Wide 


Each. Your CHOICE 
1.00 ANY 6 VARIETIES .0O0 
MIXED VARIETIES—Not labeled. Your choice of light 
or dark shades. 12 for $5.00, 30 for $10.00. 


ORDER NOW—ALL PLANTS DELIVERED POSTPAID 
9 SOLID ACRES 
SEND FOR CATALOG IN NATURAL COLORS 


RUSSELL GARDENS 


SPRING, TEXAS 













SPECIAL 
— COLLECTION 


VALUE This collection of five hardy, 
for $ 00 well rooted Camellias, 6 to 10 
only postpaid inches high should be in every 
Weshiagten soles garden. Lovely flowers from 
odd 12 cents tox February to June. 


Lady Campbell. Medium sized, double red. 
Waukanoura. Flowers semi-double, rosy red. 
Mission Bell. Bright cherry red. 


* Daikaigura. Peony type, deep pink, very large. 


Purity. Large ivory white, double flower. 
Send for NURSERY CATALOG 


illustrating many plants in color. 


NURSERIES 


Rt 4, Box 90, RENTON 15, WASHINGTON 


HOLLY... 


The Discriminating Gift. Consumer goods are scarce; 
send our English Holly, every spray red berried. The Home 
Decorating Pack (18°x18"x5”). Only $2.75 ex. prepaid. 
Chemically dipped to ensure lasting qualities. 


THE ACRES 
Rural Route 2, Oregon City, Oregon 











* FOR CHRISTMAS GIVE BULBS * 
Give yourself a nice present of bulbs too. You will 
especially need our catalog 
BULBS FOR POTS AND GARDEN 
Because it gives full instruction for the planting and care 
of bulbs and for forcing in pots and lists hundreds of 
bulbs ineluding Amaryllis, Iris, Gladiolus, Oxalis, Cym- 
bidium Orehids, Callas, Daffodils, Clivias, etc. 
The catalog is free. By air mail for 16c postage. 

CECIL HOUDYSHEL, Dept. 8, La Verne, Calif. 








SWEET PEA Ruffled Spencer, long 
stem, early flowering. 
8 Packets, 8 separate colors—$1.00 postpaid 
Free Fall Bulb List. E. JAMES NURSERY, 
8715 MacArthur Boulevard, Oakland 3, California 








introduced since King Alfred 
Giant Incomparabilis of largest size. Per- 
fect 4” bloom on a 24” stem. Clear brilliant 
yellow overlapping petals surround a 
large boid crown of striking coppery 
red-orange. Flowers last a long time. 
Blooms very early. Easily forced indoors. 
Holds many show awards. 
TOP SIZE DOUBLE NOSE 
BULBS 53.00 EACH 
3 for $7.50; 6 for $12.50 
12 for $24. 00, postpaid 


F. LAGOMARSINO 


AND SONS ~ Box I1IS-L — Sacramento, Cait. 


A Scratching Dog 
Is In Torment 





@ Thousands of dog owners have found this geod way 
to keep their pets from constant seratching, biting, ru! 
bing and digging. Once a week give them a dose of Rex 


Hunters Dog Powders. These powders usually help to 
bring prompt ease from an intense itching irritation that 
has centered in the nerve endings of the dog’s skin. The 
urge to seratch abates—the dog is happier, more con- 


tented. No wonder a purchaser writes: “‘Rex Hunters 
Dog Powders have given my dog great relief. Many thanks 
from ‘Chink’ and self.” Why not try them on your 


scratching dog. 25¢ at any good drug store, pet or sport 
shop. (Economy size box only $1.). 

IMPORTANT. Continued diarrhea—rectal itching. 
When your dog shows such symptoms, suspect and look 
for Worms. Rex Hunters Dependable Worm Capsules 
(No. 1 for small dogs and eats; No. 2 for large dogs) give 
immediate results. If dealer can’t supply send 50¢ to 


3. HILGERS & CO., Dept. 607, Binghamton, N. Y. 


7 OLA 
— Bs a 





with OLD TRAPPER MOUSE NOX. It’s 


swift, sure, fatal . oy like it... See 


your dealer. . .M Ta t 


STANLEY INDUSTRIES, Seattle 88, Wn. 


OLD TRAPPER 
MOUSE NOX 2 5¢ 


one 





These will bloom in any climate 
A blend of 30 wild flowers............ detanehtetanieticies 30c 
Golden California Poppies... 30c 
Multi-colored Hybrid California Poppies 2 

All Three Above, 75c postpaid 

FREE 1944 REFERENCE GARDEN BOOK 

CAMPBELL SEED STORE 

Pasadena 1, Calif. Since 1907 Dept. S 














= Over half a century 











= of dependable service 


FRUIT AND NUT TREES 
ORNAMENTAL TREES AND SHRUBS 
ROSES, GRAPES AND BERRIES 
Write for descriptive Planting Guide 
CARLTON NURSERY COMPANY, Forest Grove. Ore. 











NOTICE: —IN THE PURCHASE OF PLANTS by 
mail, the buyer is expected to pay transportation 
charges unless the advertiser quotes a “‘prepaid price’ 
in his advertisement. This rule shall govern trans- 
actions between our plant advertisers and buyers. 


SUNSET 
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COMICE PEARS 


FROM THE ROGUE RIVER VALLEY 








PACKED 
cial 
BOXES 


ATTRACTIVE CARRIER WITH 
3 HEAT-AND-COLD RETAINING CROCKS 















Luscious, large Comice 





HE clever hostess welcomes this with open arms Pears, creamy in texture, rich 
so do ts wh d f rtl k l FROM 

eee guests when serve rom smartly in juicy flavor, make unusual and 
practical THERMO-SERVER. Large 2-quart crocks, of appreciated gifts for family, OREGON 
special stoneware, retain heat and ro ay gee ¢ may be friends, business associates." 
prepared in them, baked in oven or chi in refrigerator. ms 
Beans and such kept piping hot, salads crisp and cold. These world-famous pears are MOUNTAIN MEADOWS 
Crocks have Turned-Wood Lids and Serving Ladles. grown in our own orchards, EARLY 
Separate carrier (size 8 by 28 inches) finished in Wheat- carefully selected—individually feold-l tai 5 Fin chaotaly Sore? 
Straw Tone with decorative motif in deep brown. It's the per- wrapped. Delivered PREPAID Seeure 
Sect wedding or anniversary gift. Sent Prenv id Only $12.50, to any Express point in U. S. RLY that this year I'll be 
HOME EQUIPMENT CO., Dept. Z Gift cards enclosed. Order NOW EA able to supply only 






Delivery my regular customers 


360 N. Michigan Ave., Chicago 1, Il, 
with Oregon Moun- 


= oe om oe es ee Oe ee es es for Christmas delivery. 





EVERYTH Ay, yoy Ore. Cal. 

EVERYTHING FOR FUN AT HOME DELIVERED PRICES t. Wash. tain Meadow Preserves. But when the war 
ment, accessories for the home. Un- A—Standard Gift Box (10-14 pane $2. ‘7s $2.60 is won, there'll again be plenty for all, and 
Usual games, Rovetties, barhesus sup- B— Large Cdn (Bey - 4.00 3.85 new friends may then discover the delicious 
plies, etc. Write for: **Successtul Enter- C— Medium Family Box (30-50) . 5, = 5.10 a. te te ee 
taining At Home."’ it’s Free! D—Large Family i (70-100) . . 8.5 8.25 | goodness of preserves made in the old 


fashioned Jane Amherst way! 





Stamps and C.O.D. orders not ane 


PINNACLE ORCHARDS 


BOX 952-D +» MEDFORD, OREGON 





JANE AMHERST 


POUR IT ON... 


1109 N.E.47™ AVENUE, PORTLAND, OREGON 











WATCH 'EM GROW! 


i A complete plant food with nutrients, root 
4 hormone and necessary minerals. Feed your 
j plants regularly to maturity and they will 





“BANDAGE” YOUR 


8 - PLACE 
FOLD -AWAY 
CARD TABLE 


feed you. 10c to $10. No waste... No 
i bother . . . No odor. 










A scant spoonful 
makes o GALLON 
of RICH FERTILIZER 








PAB C OWE 5S e Folds down to 2 
and. ad only 4 inches CLEVER new convenience for 





















thick ... card players. The all-purpose 
CONCENTRATED PABCO HYDROSEAL is a durable, heavy, e Easily stored in J portable playtable forsmall apart- 

r minimum space ati 
PLANT FOOD a ~ poe yey = pn f ee it — So : ment, den or recreation room. 
and around crack or leak and “‘bond”’ witha ° cial size, 4-1 New improved model. Attrac- 
strip of PABCOWEB (which comes in differ- foot diameter... } +i ely finished,substantially made, 
NN tein ey “ my ent widths, like bandages!) . oe: sturdy legs. Nothing to loosen or 
- Ask your dealer. W rite for Booklet nonspill, non. | Wear out. Now custom made—de- 

THES fim o 8 nonspill, —* 

URSERIES _ HARDWARE % VARIE | THE PARAFFINE COMPANIES tip holders for livery within 10 days. Only $34.50 
| Inc. glasses and ash- J Express collect. Money refunded 
475 Brannan Street aah * if not pleased. Makes an ideal gift. 
San Francisco 19, California C oe alcohol: HOME GAME CO., DEPT. Z-21 












icrenes finish . 360 N. oe ag , Chicago ———.. 


Celtuce 2. a my EVERYTHING FOR FUN AT HOME 




























































The uses and flavors of celery and lettuce, all 
in one! Serve the teader young leaves as Head f 
lettuce, or boil as greens. The solid, crisp, eacquarters i, pay room equip- 
tender, pale green stalks are delicious. Slice pos caman, noveliien taltaue pg 
lettuce, asparagus. meet fe ob a than let- 
uce est new veget 15 
 30c. postpaid. rice? weedsangdhecean tatoes, fruits for salads, 
Y ~ Burpee’s Seed and vegetables for soups. 
SLICK slips on any knife IC * CREAM 
423 Burpee Building, Clinton, lowa wares, variety, Woolworth 
" ¢ and Sprouse-Reitz stores. Most popular “year ‘round” dessert 
| * 
POINSETTA GERANIUM 25 GILLAN SALES CO. astowasll¢a pint 
plant or in the garden. flavor in 2 minutes. 20 famous recipes in 
2 Plants Postpaid $1.25 each package. Please ask your grocer for 
Send for catalog illustrated in color, instructive, also PURITAN 10 npo NDERRY 
150 NORTH LAKE AVENUE, PASADENA 4, CALIF. 
will not fade colors. At your favorite depart- ) 
| ULAT ment or hardware store. 2 Ib. 65c. 4 1b. $1.10 FAIRY FL ag bf td 
7 PURITAN CHEMICAL COMPANY, Atlanta, Georgia burning pine cones that create fas- 
Orders now being taken for plants of this rare species, 
quoise and lend magic enchantment 
to your fireside. Ideal for gifts. 18 
to 20 Cones in box, So. Calif. $1.10 


i y 
we SAA Se SHOE-STRING POTATO CUTTER piles, Cte. write tor: “Successful Enter- 
For slicing shoestring po- | Nessa 
Catalog Free 
W. Atlee Pt Br Co. and cuts 6 even sized 
strips. For sale at house- 
1355 Market Street 
A real novelty—it’s odd and very decorative as a pot San Francisco, Calif, sag pure and delicious. YOU make any 
includes 1945 calendar. 
MARSH’S NURSERY D R ¥ R U G s H A M P 0 0 835 Howard Street + San Francisco 3, Calif. 
Clean your own rugs! Just sprinkle on— 
brush in—vacuum after one hour. Positively 
_ > cinating fairyland flames of orchid, 
cobalt blue, apple green and tur- 
grafted on 4 to 6 yr. understock, to be shipped next Feb. 
Many other popular and rare kinds. GLADIOLU BULBS. Veactelte 
e eeds 











Free! Price List and Specialist’s Simple Growing Directions. 
4 Finest varieties, highest quality, moderate prices, —Central and No. Calif., Arizona and Nevada $1.15—all 
Ca CAs GARRENS £ ry eed , other a FAIRY FLAMES, in a an 7 prices 
“Camellias Exclusively 6 ‘oodmont Ave. postpaid 4 onterey St., Al- 
525 E. Garvey Ave. Monterey Park, Calif. CARL SALBACH Berkeley 8, Calif. hambra, California. 


NOVEMBER 1944 . 55 
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—— Pn we 
This splendid new 2/7 is 
daisy is one of our ¢/ 
most popular flowers. U 
25 to 30 large pure white, 
semi-double shaggy blooms 
per plant held upright on long 
straight stems. Keeps well when 
cut. Supply limited. Order NOW. 


STRONG Roots, 2 for $1 
7 for $3; 25 for $10 


int! GLADIOLUS ‘ 


Large No. 1 BULBS for early bloom! 


CHAS. DICKENS—Purple MAID OF ORLEANS—Cream 
| SOLDEN CHIMES —Tetiow RED PHIPPS—Salmon Red 



















Pink PICARDY—Apricet 
KING LEAR—Ruffled Purple FINE MIXED 


20 Bulbs, $2.00; 100 for $9.00 
Send name for BULB and SEED 





hallawells...... 
California Sedomen , Nurscrymen SESS 

















MUSIC ror FUN 


Cuts out 9O% 
of the work in 
reading music! 


YOU can play the piano almost at sight by 
using the same shortcuts professionals use in 
reading popular music! 

The MUSIC FOR FUN Professional method 
cuts out 90% of the effort and mystery — 
makes your music sound better, too. If you 
play now, you can learn these professional 
shortcuts quickly . . . or if you have never hit 
a piano key, you'll still find MUSIC FOR 
FUN easy. MONEYBACK GUARANTEE. 
Of course if you want to be a Paderewski, you 
should stick to the old-fashioned methods. But 
if you want to have real fun with your piano, 
if you want to read popular music any and 








four MUSIC FOR FUN 
lessons today— only $1 


easily, send for the first 
FIRST FOUR 


C.O.D. plus postal charges. $ LESSONS 
Chuck Dutton, MUSIC for FUN c.0.D. 
1152 Bateman, Berkeley5,Cal. | ptus postal charges 


SEEDS FOR CHRISTMAS 


PANSY ® PRIMROSE ® DELPHINIUM 


Clarke’s Blend Pansies. A well balanced 
blend of finest strain for color, size and 
long blooming.................------- PKT. $1.00 
Polyanthus Primroses. Large flowers in 
many beautiful shades from our finest 
SCE ae PKT. $1.00 
Pacific Giant Delphiniums. Remarkably 
large flowered spikes in white, light and 
dark shades of blue................ PKT. $1.00 


ONE PKT. EACH OF THE ABOVE $2.50 
5 complete sets for $10.00 


Send your gift list with your remittance. We will en- 
close a special gift card and mail before Christmas. 


The Clarkes Clackamas, Ore. 


























VM A BUSY LITTLE FELLOW 
WHO KEEPS SOULS MELLOW 


*& IMPROVES SOIL STRUCTURE 
% LOOSENS HEAVY SOILS 
* BINDS LIGHT SANDY SOILS 











Distributed by 
H. V. CARTER COMPANY, INC., 
52 Beale St. San Francisco 5 





GROW FOOD AND FLOWERS 


YEAR "ROUND WITH A 


* MERNER-BUILT * 


7x9 ft. Greenhouse—attractive—substantially built— 
ideal for grov ing plants in and out of season, $150 

4 Alse Hotbed-Greenhouse, 4'6”x5'3”", holds 
8 flats, on'y $32.50. 


WRITE FOR FREE FOLDER 


PROGRESS LUMBER CO. 


* MERNER-BUILT*PRODUCTS 
Ei Came Rea, & Cuanten Ave. Reowoon Crrv, Cau. 





A DISTINCTIVE CHRISTMAS GIFT | 
TAHITIAN LAUHALA 


TABLE MATS 


Natural color, woven luncheon mats imported from Tahiti. 


12x18 inches in size. Grand for outdoor and informal 

entertaining. Saves on laundering table cloths. To clean, 

simply wipe cloth over surface............ .75¢ each 

SPECIAL....6 for $4.00, plus sales tax 
(Postpaid) 


TROPILRATT 


635 Sutter St. San Francisco 2, Calif. DO 0691 











PINK CALLA LILIES 














CAMELLIAS: 


THE FINEST SELECTION 
ON THE PACIFIC COAST 


WRITE FOR NEW BOOKLET 


Illustrated in natural color and describes 
in detail the three garden aristocrats— 


“CAMELLIAS, RHODODENDRONS 
AND MAGNOLIAS” 


OPEN EVERY DAY EXCEPT THURSDAY 


EAST BAY NURSERY 


2332 San Pablo Ave., Berkeley 2, Calif. 








If you want the best K 
that money can buy 


ask for 


hassador 


650 Camelia St. 


NEW — MORE POTENT 
PLANT FOOD TABLETS 


GOLDEN GATE 


FERTILIZER TABLETS 


Contains 8% nitrogen, 20% phos- 
phorie acid, 5% potash. Created for 
Western soils. Perfect for potted 


plants, flowers, vegetables. Easy to use 
iu either tablet or liquid form. 

for 10c 
AT DEALERS EVERYWHERE 


WEST COAST FACTORS 


365 - 4th St., Sam Francisco 7, C 








(Rehmannii superba) 
A dainty dwarf Calla with petite flowers, shaded 
from frosty pink to cerise. Grows about 12 inches 
high and makes a most interesting pot plant. 
3 SELECTED BULBS — $2.00 postpaid 
FREE ILLUSTRATED BULB FOLDER—OR— 
GENERAL NURSERY CATALOG 
° I, 








343 West Portal Av., San Francisco 16, Calif. OV. 4333 





Berkeley 2, Calif. 














25 DAFFODILS. 12 
varieties mixed, $3.00; 
40 IRIS, Imperator 
late blue, $1.00: 50 IRIS, yellow Queen, $1.00; 30 TU- 


LIPS, jens stem mixed, $3.00. Write for Bulb Price List. 
Schoor! Seed Store, 1433 Broadway, Burlingame, Calif. 





CAMELLIAS 


Now is the time to come in and see our fine collection 
of Camellias. There are such well known varieties as: 


DAIKAGURA CHANDLERI ELEGANS 
PURITY PINK PERFECTION 
and KUMASAKA 
Also, many of the rare varieties such as: 


PINK STAR EMPEROR OF RUSSIA 


JULIA DRAYTON MONJISU variegated 
GRANDIFLORA ROSEA and many others 
All in containers ready for immediate planting. 


Due to labor shortage, no mail orders this year. WE WEL- 
COME YOUR SUNDAY VISIT, CLOSED WEDNESDAY 


PETERS & WILSON tage 





Ei Camino Real at S$. P. Dep« 


GOPHERS 


HOW TO GET RID OF THEM 


No need now to mix baits or to use traps or gas. 
Force’s Gopher Killer Pellets are made from natural 
gopher food—have a true gopher scent that attracts 
then destroys large numbers with just a single applica- 
tion. Sold on a money back guarantee of satisfaction. 
60 pellets 50c, 175 pellets only $1.00. Ask for— 


FORCE’S GOPHER KILLER 


Wholesale distributors: 


SCHMIEDELL & COMPANY 
227 Davis St. San Francisco 11, Calif. 








For a successful garden 


ade GUANITE wae 


rovides both humus 


and nitrogen 


AT YOUR GARDEN SUPPLY STORE 





SUNSET 























Years from now they will thank you for a Perfect Gift 


® What a lovely gift it makes, this new 1945 Vogue! 
Every ounce of it worthy of the Wool O’ the West 
tradition for quality, workmanship and beauty... 
indeed an inspiration to the giving of fine virgin 
wool blankets at Christmas time. While war orders 
continue to come first, the Vogue is the featured 


civilian blanket loomed by the men and women at 





100% VIRGIN 
WOOL 





LOOMED BY 














PORTLAND WOOLEN MILLS e PORTLAND 3, ORE 


Wool O’ the West whose special wool-working skills 
won for them the prized Army-Navy “E” award. 
Make an early selection of your Vogue from four 
attractive colors... Peach, Blue, Green and Dusty 
Rose...and you will present a constant reminder 


of your excellent taste. Lovers of jacquard patterns: 
Ask to see Wool O’ the West NETHERLANDS blanket. 
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"| love a closet full of glass! 


“See how it gleams—how modern 
and clean it makes a closet look” 


The famous Metropolitan § 

Opera soprano, Helen : 

Jepson, has another great 

talent—homemaking. 

She says: “At home Fm 

not the star... it’s GARDEN-SHOW SHELVES! Fruits and vegetables in glass dress up your 
my baby son, Ricky, kitchen wonderfully, when you group colors, set them against con- 
who takes the center trasting backgrounds. Practical, too! You see at a glance when to 
of the stage.” re-order. And menu-planning is fun when your food’s in glass. 


Gay, original closet ideas are a hobby with Helen 
Jepson. Her interest in them shows all over her 
colorful home in Teaneck, New Jersey. 

And she always has an eye out for new closet 
ideas. Like these shown here. “H’m, they would be 
easy to copy,” she said when she saw these pictures. 
“TI have the main ingredient—for I always buy my 
foods in glass jars that show them in Nature’s own 
vivid, lovely colors.” 

Helen Jepson likes the truthfulness of glass. “I buy 
everything in glass I possibly can. I like to see what 
I’m buying,” she explains. 

You, too, will find it wonderfully easy to keep 
your closets always looking clean and bright, if yow 
will say, in buying, “I'll take it in glass, please.” 

CONTAINERS » QWENS-ILLINOIS GLASS CO. 
TOLEDO, OHIO 


POR HEALTH AND BEAUTY! \ ; BABY PANTRY! Keep baby foods all together in sanitary 

: ‘. glass in a wall-closet—with a framed baby picture for its 
= old Clock-Case . = FO door! The glass jars can go right in the refrigerator—no 
with creams, lotions and ate oe eed extra storage dishes to wash. 
vitamins, bought in pe 
safeguarding glass. 


~>» 


FRED WARING! And >= 
his Pennsylvanians! 
Coast-to-coast, Blue 
Network, Thursday 

nights at 7:00 E.W.T., b 
6:00 C.W.T., 9:30 

M.W.T., 8:30 P.W.T. 














